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adds sales and profits from added zest and flavor 














Greater production, longer service, 
high quality and larger profits can 
begin on your desk! 


Every sausage maker knows that high-quality finished 
product, speed of production and continuous trouble-free 
operation adds up to good business. 


Buffalo Self-Emptying Silent Cutters provide every one of 
these factors of success. Engineered and developed from 
experience and “know-how” of 80 years, Buffalo Cutters 
are built of quality materials for quality production. 


Let us tell you why—show you the details, construction and 
operation. A Buffalo representative will gladly call—or a 
complete catalog is yours for the asking. Write today. 




















Buffalo Model 70-B Self-Emptying Silent 
Cutter...cuts and empties 800 Ibs. of meat 
in 5 to 8 minutes. Other models available 
in 600, 350 and 200 Ibs. capacities. 
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QUALITY SAUSAGE-MAKING MACHINES 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 

















TRUE PEPPER 827.\ (°) 
AT ITS Bite) 7-15-1345) 


PEPPEROYAL is one of many, widely- 
used but unheralded Griffith spices! 

It is widely used in quality food products 
because of its true pepper flavor... 
extracted by Griffith from prime 

quality black pepper. 


PEPPEROYAL is widely used . . . alone 
or as one spice in Griffith Solubilized 

. Seasoning formulae . . . because 

the Griffith process of Solubilizing gives 
you true pepper flavor in a form 

that assures penetration! 


Penetration is the crucial quality in flavor 
control! PEPPEROYAL has that quality 
... the full flavor content disperses 

easily and blends thoroughly with your 
product—because it is So/ubilized! 

Only Griffith produces PEPPEROYAL. 


Only Griffith can assure you of controlled, 
uniform flavor from the pepper berries 

to your finished product. Order 
dependable PEPPEROYAL today. 


The 


(Every seasoning formula — even yours — ca 
be Solubilized. Converting ground spic 


formulae to Solubilized Seasonings is a G 


LABO RATO om | eI specialty. Let us show you all advantages. 


CHICAGO 9. 1415 W. 37th St. © NEWARK 5, 37 Empire St. © LOS NGELES 11, 49th & Gifford Sts. © TORONTO 2, 115 Geerge St. 








COTTONSEED OIL LINSEED OIL 


for bulk lquid shippers 
mo Np Gr) ae 


offer safe, economical transportation 


DESIGNED, BUILT 
OPERATED and 
MAINTAINED by 


GENERAL AMERICAN 


TRANSPORTATION CORPORATION 


135 South LaSalle Street Chicago 90, II. 
District Offices: Buffalo « Cleveland + Dallas « Houston 
Los Angeles « New Orleans « New York « Pittsburgh 
St. Louis « San Francisco « Seattle « Tulsa « Washington 


Export Dept., 10 E. 49th St., New York 17, New York 





FISH OIL TUNG OIL 








Standard Unit Cooler Pull-Through Unit Cooler 


"TWEEN TENS RAILS 
i “ : 





Brine Spray Cooler 
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“Tween the Rails” Unit Ceiling Type Air Conditioning Unit Electric Defrost LT Unit 
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wi MARLO REFRIGERATION IS PROFIT PROTECTION 


You can't afford to have profits go down the drain with moisture robbed 
from meats. The low air velocity distribution by Marlo units helps pro- 
tect those profits by extracting heat not moisture (weight) from meats. 
Control your shrinkage and protect your profits with Marlo units in 
your coolers, chill rooms, holding rooms and processing departments. 


Write for details on “’Tween the Rails” Units and other high humidity-low velocity units. 


MARLO = HEAT e ansrer 


COIL CO. « 6135 Manchester Rd. « St. Louis 10, Mo. 
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& 
°° Overhead Track Switches are preferred in 
most plants because of long wearing qualities and 
the ease with which they are installed. They are 
made of a special composition of the best grades 





of cast iron and carefully assembled for true 
alignment with the track. 


Write for Circular and Prices. 
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Yes, for more than forty years Wirebound Boxes have served * 


Meat Packers by providing the safest, most economical 
means of shipping meat products of all kinds. . 
Because Wirebounds can be ready to’ pack in less than a — 


minute, can be closed in a matter of seconds, can withstand 
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FAIRBANKS-MORSE Scales are Better 


For all packing plant weighing operations, there is a 
Fairbanks-Morse Scale that exactly suits your re- 
quirements. Whether it is a Dial Scale or a Beam 
Scale, accuracy ... fast operation . .. ease of reading 
... long service ...are built-in Fairbanks-Morse ad- 
vantages that provide the easy way to “weigh.” 
Fairbanks-Morse Printomatic Dial Scales and Type 


Registering Beam Scales are available to supply a 


ast SN 


? FAIRBANKS-MoRSE 
A name worth rememberi 


“all weighs” 


printed record of all weights...to eliminate the 
human element and simplify record keeping. Your 
Fairbanks-Morse weighing expert will be glad to 
review your weighing operations and recommend 
the scales that will help you “all weighs.” Fairbanks, 
Morse & Co., Chicago §, Il. 


DIESEL LOCOMOTIVES - DIESEL ENGINES - PUMPS - SCALES 
MOTORS - GENERATORS + STOKERS - RAMROAD MOTOR 
CARS and STANDPIPES - FARM EQUIPMENT - MAGNETOS 












BY COSH! 
1 SORE LIKE 
THAT 
OLD-FASHIONED 
FLAVOR! 














SPECIAL SEASONINGS 


keep the folks feelin’ right friendly 


The sale of your meat specialties depends upon hitting the flavor formula that hits 
“The Man Who Knows” your customers just right. And that’s where MAYER’S Special Seasonings can give 
your meat specialties a big lift. Mayer offers you the experience, the “know-how,” 
the skill needed to compound seasonings that please the taste of your customers . . . 
whether they are down-on-the-farm, down South, in the great industrial centers, on 
the ranges out West, or anywhere else. 


For each of your products, we'll help you develop a special seasoning formula 
that’s just right. Once you have it, you may be sure that you'll keep it. Using Mayer's 
Special prepared seasonings assure consistent uniformity of product . . . from batch to 
“The Man You Know” batch, and from year to year. 





Mayer's Special Seasonings are compounded from the world’s choicest natural 
spices, expertly refined, ground and blended. Yet you will actually save money using 
them .. . because they eliminate the uncertainty and high labor cost of mixing your 
own preparations. Write today for complete information. 


Inquire also about NEVERFAIL the Pre-Seasoning 
Cure for hams, bacon, sausage meat and meat loaves. 
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Those up-to-date merchandisers who 
have geared meat departments to self- 
service are enthusiastic about results. 
They’ve found that shoppers welcome 
this convenient way of buying meat. It 
means increased sales and smoother 
operation. 

In this, as in every self-service de- 
partment, transparent packaging is an 
important factor in making a product 
an effective self-seller. And 
shoppers like Cellophane 
packages that show the 
product and protect 
quality. 

Many progressive pack- 
ers are adapting their prod- 
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GU PONY 


RES. U5. Pat. OFF 


BETTER THINGS FOR SETTER LIVING . . 


ucts to this new merchandising method, 
and we at Du Pont are continuing to 
work with them in developing effective 
packages to fit the needs of today’s self- 
service selling. E. I. du Pont de Ne- 
mours & Co. (Inc.), Cellophane Div., 
Wilmington 98, Delaware. 


DuPont 
(Cellophane 


Shows what it Protects— 
Protects what it Shows—at Lew Cost 


. THROUGH CHEMISTRY 





22,228 


FEATURES 
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SCRAPING STROKES A MINUTE 
SHAVES A HOG IN LESS THAN 20 SECONDS 
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KILLING 


BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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WHITE -TAILED DEER* * 


CANADIAN PORCUPINE « 


PARCHMENT 
WAXED 
GREASEPROOF 
SPECIAL TREATED 


Plain and Printed 
Packing house procedure calls for the removal of Nature's 


original protective coat and its replacement by special pro- 
tection papers. 

KVP papermakers have long specialized in the right kind 
of protection for nearly all packing house products. 

KVP artists and printers are masters at adding beauty and Hag tecethy seul aie We We dunia eens’ dis 


sales appeal. (Odecoil : 


virgini ) makes him one of the world’s most 
We welcome a chance to pool our respective “know-hows” lovely creotures. Both deer ond porcupines ore common in 


for the best possible packaging of your products. KVP’s Canadian timberlands. 


*Slow of foot, dim of wit, the Cc di P P 
(Erethizon dorsatus) survives b of the panoply of protective 
spears with which Noture has endowed him. 
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ls the trademark of shipping containers 





and folding cartons that carry your product 
proudly and safely through every hazard- 


ous step of distribution to the final consumer. 


For expert help on packaging problems 


call the nearest Gaylord Sales Office. 


GAYLORD CONTAINER CORPORATION, General Offices: SAINT LOUIS 


New York + Chicago + San Francisco + Atlanta + New Orleans + Jersey City + Seattle + Indianapolis - Houston 
Los Angeles + Oakland » Minneapolis « Detroit + Jacksonville » Columbus « Fort Worth « Tampa « Cincinnati + Dallas 
Des Moines + Oklahoma City + Greenville « Portland « St. Louis + San Antonio « Memphis + Kansas City » Bogalusa 
Milwaukee - Chattanooga - Weslaco « New Haven « Appleton « Hickory + Greensboro + Sumter + Jackson * Miami 75 
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Plenty of compressed air in your plant is the 
most flexible, low-cost labor you can hire. Buy 
a compressor big enough for future expansion. 


# 
Fa 


c =. ~ eA es 3 
ee 
STUFFING SAUSAGES 


Compressed air is also useful for 
smoking, singeing, agitating 
liquids, product movement, 
spray painting, lubrication ond 
general cleaning. 


MODEL W-6308 
7% H. P. 





INSTALL A WAYNE COMPRESSOR 


HERE IS a big powerful unit which will supply com- 


F 7 AT U R 7 S pressed air for all the needs of the packing plant. It has proved 
its reliability in industrial applications as well as service sta- 
1. Completely automatic units. tion use through the years. It's built to provide more air at 


lower cost for current in quiet, slow-speed operation. Wayne 
Compressors are available in a complete line, from 1/3 H. P. 
3. Constant level oiling system. to 10 H. P., compact, tank mounted units, ready to go to work 
when wired in. Use the coupon now for more information. 


2. Positive unloaded starting. 


4. Efficient disc-type valves. 


5. Cool, quiet, smooth operation. 


‘WRITE FOR CATALOG 


THE WAYNE PUMP COMPANY 
512 TECUMSEH STREET 
FORT WAYNE 4, INDIANA 














Please send us your catolog of Wayne Air Compressors 
for packing houses, without obligation. 


NAME 
ADDRESS 
city 
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AMERICAN CAN COMPANY - 
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~Join the canned meat team 





(iTS WINNING MORE AND MORE PROFITS EVERY YEAR) 


Did you know that... 


Canned meat consumption has increased 
170% in the past ten years? 

And the widespread use of canned meats 
during the war has made them food stand-bys 
all over America! 

Now is the time for meat packers to join 
this winning team—by putting part of their 
pack in metal containers! 

Canned meats benefit packers — You move 
beyond the meat counter to the front of the 


grocery store! You waste less— pack more! 


Canned meats benefit grocers—They give 
grocers meat items that can be merchandised 
for snacks, lunches, and pick-up dinners—give 
grocers an extra “‘meat counter.” 

Canned meats benefit consumers — They 
mean easiér shopping, more menu variety, qual- 
ity meat and meat products at low cost. 

American Can Company stands ready to 
offer you advice on processing, recipes, labeling, 
and meat combinations. 


You can’t beat canned meat for profits 


230 Park Avenue, New York 17, N. Y. 
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Now there’s a bigger version of America’s most popu- 
lar extra-capacity, multi-stop delivery truck. 

This new International model KB-5-M takes up 
where the 225 and 280 cubic foot Metro bodies on 
the models KB-1-M and KB-3-M leave off. It offers 
more space for bigger payloads, longer routes, and 
pcakload days. It offers more capacity for heavier 
loads, and a greater power range to meet load and 
road conditions. 

New advantages to fit today’s increased retail and 
wholesale delivery needs— 

1. More payload space. (Longer Metro body offers 
360 cubic feet capacity.) 

2. Greater payload capacity. (Frame, axle, transmis- 
sion built for hauling requirements up to 12,000 
pounds Gvw.) 


3. Added truck power. (International Green Dia- 
mond 233 truck engine has 93 maximum brake H.P. 


at 3,400 r.p.m.) 


12,000 pounds GVW rating! 


ad 





Bigger International | 
with Metro’ body 


360 cubic feet payload space! 


i 





deci Ai 
y, Inc., 





*Metro. Registered trade mark of The Met- 


7 





ropolitan Body Comp 


Plus advantages that have made Internationals with 
Metro bodies leaders in the field for 11 years— 

1. Greater specialization. (Metro bodies and Inter- 
national chassis are matched for multi-stop delivery 
service.) 

2. More efficient engineering. (Easy loading and un- 
loading at front or back, smart appearance.) 


3. Top service facilities. (The nation’s largest exclu- 
sive truck service organization—4,700 International 
Truck Dealers, 170 Company-owned Branches.) 


ALSO NEW! International multi-stop chassis are now 
available with complete Metro body front-end section 
(with windshield, front-quarter windows, dash, en- 
gine housing, driver seat) ready for your body builder. 


international Harvester Builds McCormick Farm 
Equipment . . . Farmall Tractors . . . industrial Power ha 
Motor Trucks . . . Refrigerators and Freezers 


Tune in James Melton, and ‘Harvest of Stars,’’ NBC, Sunday afternoons 


INTERNATIONAL HARVESTER COMPANY * CHICAGO 
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of the International Harvester Company. 


 INTERNATIONAL“4 TRUCKS 





Eliminate Air Pocket Spoilage 


Globe Sausage Stuffers have leak-proof pistons which elim- 
inate spoilage due to air pockets, improve sausage quality 
and increase your profits. 


EASY TO OPERATE! 


The lid of the Globe Stuffer opens easily with a few turns of 
the hand wheel. The entire yoke—pivoted on roller bear- 
ings—swings out of the way in either direction over the 
stuffing table. Piston can be adjusted for a slow drop, per- 
mitting tighter product packing while the pision is being 
lowered. 


EASY TO CLEAN! 


Two cleanouts at the bottom meet highest sanitary require- 
ments. Cylinder cannot discolor meat. Bottom of the cyl- 
inder slopes on the inside for quick complete drainage. 


EFFICIENT AND SAFE! 


Sausage outlet ports at the very top of the cylinder permit 
maximum discharge at each filling. The piston cannot blow 
out of the cylinder under any circumstances, making the 
Globe Stuffer truly foolproof. 


Write for details today! 


34 Years of Serving The Meat Packing Industry With Expertly Designed Equipment 
Vy & L ©) ed E fi 4000 SO. PRINCETON AVE 
3 (¢€ (Os ONY CHICAGO 9, ILLINOIS 
( 
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NIMPA ANNUAL MEETING 
PROGRAM WILL FEATURE 
OUTSTANDING SPEAKERS 


Plans are rapidly being completed for 
the annual meeting of the National In- 
dependent Meat Packers Association, to 
be held at the Palmer House, Chicago, 
May 23, 24 and 25. This week several 
speakers and other events on the pro- 
gram were announced by C. B. Heine- 
mann, NIMPA president. 


The general session Tuesday morn- 
ing, May 24, will be devoted to indus- 
try problems relating to livestock. A 
representative of the Agricultural Re- 
search Center, Beltsville, Md., will talk 
on “New Type Hogs.” As a part of the 
animal husbandry division, Bureau of 
Animal Industry, Agricultural Research 
Administration, USDA, this research 
center has complete information on all 
experimentation and research which has 
been done on “tailor made hogs.” 

“Yields and Cut Out Tests” will be 
discussed by Arthur T. Edinger of the 
USDA marketing research branch. In- 
asmuch as more inquiries on this sub- 
ject are received by the NIMPA general 
office than on any other subject, the 
officers feel that all members will be 
greatly interested in the talk. Edinger 
is the author of many government pub- 
lications on this subject and is con- 
sidered the authority in the USDA on 
yields and tests. 


“Recent Advances in Lard Manufac- 
turing Techniques,” by John E. Thomp- 
son, president, Reliable Packing Co., 
Chicago, will be the first talk Tuesday 
afternoon. He is now in Europe study- 
ing production methods of the meat 
packing industry. It is also expected 
that he will have information on emulsi- 
fiers, synthetics and detergents. Thomp- 
son is active in the NIMPA organiza- 
tion; he is chairman of the convention 
committee this year and is a director 
of the central division. 

Jim Baker, head of Jim Baker Asso- 

ciates, Inc., Milwaukee, will discuss 
“Packaging Problems and Solutions” 
and will lead a forum following his 
speech. 
- Wednesday morning the convention 
session will be divided between two im- 
portant topics. The first will be “In- 
edible Rendering Technique” by a 
speaker to be announced later. In the 
ensuing forum a plan for exploring the 
possibilities of diverting a substantial 
part of the fats now going into inedible 
channels to edible uses for export to 
unrestricted friendly nations will be 
discussed, as well as NIMPA’s request 
for research work under private or pub- 
lic auspices to develop new uses for 
animal fats. 

The last speaker on the convention 
program will be Milton Parker, whose 





AMI REGIONAL MEETINGS 











American Meat Institute regional 
meetings have been scheduled for Dal- 
las, San Antonio, Houston and New 
Orleans. The meetings in Dallas, San 
Antonio and New Orleans will begin at 
12 noon with a “Dutch treat” luncheon. 
The meeting in Houston will begin at 
4 p.m. The schedule of dates and hotels 
for these meetings follows: 

Dallas, Tex., Baker hotel, Thursday, 
April 14; San Antonio, Tex., St. An- 
thony hotel, Tuesday, April 19; Hous- 
ton, Tex., Ben-Milam hotel, Monday, 
April 25, and New Orleans, La., St. 
Charles hotel, Thursday, April 28. 

Two members of the Institute staff— 
George M. Lewis, director of the Insti- 
tute’s department of marketing and 
Lynn Harrell, field representative, 
sales-service division—will attend these 
meetings. 


The purpose of the meetings is to 
bring to the attention of meat packers 
in these areas a report on various In- 
stitute activities and some problems 
affecting the industry. Subjects to be 
presented include: (1) A review of the 
outlook for livestock and meat supplies 
for 1949; (2) The foreign trade situa- 
tion affecting products of this industry; 
(3) The legislative outlook as it may 
affect the industry; and (4) Plans for a 
public relations and employe relations 
program which will be inaugurated 
shortly by the Institute. 

Luncheon meetings announced earlier 
are also being held at Kansas City, 
Mo., Phillips hotel, Monday, April 11; 
Wichita, Kans., Lassen hotel, Tuesday, 
April 12, and Oklahoma City, Chamber 
of Commerce bidg., April 13. 





subject is “Meat Plant Sanitation.” He 
will describe the latest approved meth- 
ods and explain such important factors 
of the problem as why certain chemi- 
cals may be used for some cleaning 
operations and forbidden by others. 

Wednesday afternoon has been left 
free so that members may complete 
their visit of the packinghouse supply 
and equipment exhibition. This will be 
the largest exhibit of this kind ever 
staged at a meat packing convention. 
There are still a few booths available, 
but they are going rapidly, a spokesman 
of the Meat Industry Supply and Equip- 
ment Association said this week. 


A joint meeting of the northwestern 
division and western division will be 
held on Monday at 10 a.m., central 
daylight time. It will be completed in 
time for the general NIMPA luncheon. 
The call was issued jointly by divisional 
vice presidents M: H. Brown and R. A. 
McCarthy. 


Brannan Announces 
Plan for Expanding 
Animal Agriculture 


LANS for a high-level production of 

livestock were presented to Con- 
gress late this week by Secretary of 
Agriculture Brannan at a joint meeting 
of the Senate and House agriculture 
committees. Brannan asserted that live- 
stock should be made a more important 
part of the nation’s agriculture, that 
reserve supplies of livestock are needed 
and that reserves of feed grains would 
help maintain livestock production at 
higher levels and at the same time help 
prevent extreme fluctuations in prices. 
The Secretary’s proposal would have the 
effect of raising the relative level of 
support prices for many livestock com- 
modities, encouraging the production of 
livestock and livestock products. 

The program also calls for a system 
of production payments for perishable 
products, including livestock, whereby 
the farmer would be paid in cash the 
difference between the support standard 
for commodities which he produced 
and the average selling price for those 
commodities in the market. In other 
words, prices on livestock would be left 
free to fluctuate up and down, reflecting 
prevailing supply and demand condi- 
tions. 

The following table compares the pro- 
posed 1950 support prices based on the 
new income proposal, with 90 per cent 
of parity as determined by current 
parity prices and the March 15, 1949 


farm price: 
Poggaee Harel 


‘er Current 
Commodity Unit Support Parity Farm Price 
Hoge ...... Owt. $19.00 $16.10 $20.00 
Beef Cattle. Cwt. 16.90 12.00 20.50 
Lambs ..... Owt. 18.40 13.00 23.60 
COER  pcécace Ba. 1.46 1.42 1.18 


(Hog support prices for the April- 
September period were announced late 
last week. Story on page 24.) 

The proposed support for 1950 gives 
a corn-hog ratio of 13 to 1, which is 
equal to the average for the last ten 
years and somewhat above the long- 
time relationship. 

Calculation of the guarantee for any 
product would involve multiplication of 
its 10-year average price by the ratio 
of the minimum income goal to the 
actual average level of cash receipts 
from marketings during the preceding 
ten years. 


Under Brannan’s proposed program 
commodities which should be maintained 
at not less than full price support stand- 
ard include hogs, beef cattle, lambs, corn, 
cotton, wheat, tobacco, whole milk, eggs 
and farm chickens. It also contains a 

(Continued on page 33.) 
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LOSE attention paid to details of construction 
( and equipment in the new plant of The John 

Hilberg & Sons Co., Cincinnati, O., which was 
placed in operation during 1948, has resulted in a 
packinghouse unit which is unusually complete and 
well-integrated. 


The plant represents the dream, the planning and 
the hard work of the late John Hilberg, Jr., who 
passed away a few months ago after the structure had 
been completed. The company was founded in 1877 
by John Hilberg, Sr., and has always had a good 
business in the Cincinnati area. With the passing 
years, the firm’s processing facilities became obsolete 
and crowded, and it was decided that a killing and 
processing plant, up-to-date in every detail, would be 
constructed. 

Just prior to completion of the new federally in- 
spected meat plant, the firm acquired the business 
of The William Reinders Co., a Cincinnati wholesaler 
serving the hotel and institutional trade with meat and 
groceries. The Reinders Co. business has since been 
consolidated with that of the Hilberg concern, and is 
now handled entirely from the Hilberg plant. 

The new plant is two stories in height, with a 
basement which is well laid out for rendering and 
other by-products operations. Footings and founda- 
tions were provided to carry a five-story building if 
expansion should be desired. Construction is brick, 
concrete and steel, and the exterior is faced with 
utility block tile. 

Concrete is employed for most floors, and all in- 
terior walls are of either unglazed tile or of glazed 
tile (killing floor and coolers). Aluminum sash and 
screens are employed in the office, and steel sash is 
used elsewhere. Walls are insulated with Armstrong 
corkboard from 4 in. thick up. All electric fixtures— 
switches, ete.—are of vaporproof construction. Almost 
all plant pipe lines—steam, refrigeration and water— 
are insulated. 

The plant is equipped with one freight elevator and 
a hydraulic lift which serves the cellar and first floor 
and can be used for handling hides and other in- 
edible material. Two C. H. Dutton packaged boilers of 
29.9 h.p. rating generate steam at 120 lbs. for plant 
use; a separate boiler is employed for plant heating. 

The plant has its own 182-ft. well and the well 
water at 54 degs. is pumped through the three shell 


SOME SCENES IN THE HILBERG PLANT 


1: Part of the two-bed beef killing floor which can also 
handle 50 calves or 50 sheep per hour. 2: Holding cooler 
has a capacity of 600 cattle and is Sterilamp-equipped. 
3: Looking toward the two melters in the modern Hilberg 
rendering department which is planned to turn out high 
grade tallow. 4: This picture shows the tallow filter press 
and the mixing tank (right) with mechanical agitation. 
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Cincinnati 
Modern Unit 


and tube condensers to raise its temperature and is 
then stored in a 21,000-gal. cistern. The temperature 
of the cistern water is approximately 65 degs. F. 
Gebhardt overhead units are used for refrigeration 
throughout the plant except for the curing cellar 
where Carrier blower units are employed. Units are 
of the air defrost type except for water defrost ma- 
chines in the freezer. Primary refrigeration is pro- 
vided by three Howe compressors in the cellar engine 
room and one Carrier Freon condensing unit for the 
curing cellar and hotel supply department. 

The plant’s rendering department was designed with 
the cooperation of Procter & Gamble to turn out tallow 
of the highest possible grade. Its primary equipment 
consists of two melters and percolators, a hydraulic 
press, hasher-washer and hog, a brine wash tank with 
facilities for air agitation of the tallow, settling tanks, 
a mixing tank with mechanical agitation and filter 
press. 

The washer used in cleansing inedible material is 
unusual in that it runs in a water bath throughout 
most of its length. Wash water is maintained at a 
temperature of 100 to 105 degs. F. during the process. 

In operation the free and press grease goes to the 
tank where it is washed with brine and agitated with 
air. If necessary, it is pumped to the mixing tank 
where diatomaceous earth is added and then to the 


BUILDERS OF THE NEW MEAT PLANT 


Officials of John Hilberg & Sons Co. posed for this photo- 

graph on August 7, 1948, when the first bullock was slaugh- 

tered in the new plant. Left to right, they are: Henry S. 

Hilberg, secretary and treasurer; John Hilberg, jr., vice 

president (who died two months later), and John Hil- 

berg III, present president of the company. The picture 
was taken on the killing floor. 
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TRUCK SPACE 





FIRST FLOOR PLAN AND ONE DEPARTMENT 


ABOVE: Layout of first level with its killing floor, coolers, loading 
platform, offices and laundry. BELOW: Hotel supply department 
which is located om the second floor of the new building. 





Page 21 








filter press and then on to storage. 


The plant has its own laundry where 
beef and plant workers’ clothing is 
handled through an American Laundry 
Machinery Co. washer, extractor and 
dryer. 

The first level of the plant houses the 
two-bed beef killing floor (see plan on 
page 21) with its two knocking pens. 
long bleeding section, -well-lighted 
dressing and head working sections, and 
special room for offal handling. It is 
equipped with a built-in head washing 
stall and has a high rail hoist for 
handling heavy cattle and an endless 
chain hoist for handling calves and 
lambs. The killing floor has a capacity 
of 20 cattle or 50 calves or 50 sheep 
per hour. No hogs are killed in the 
plant. 

All livestock is brought to the plant 
by truck and is held in a roofed and 
concrete-floored area in pens made of 
pipe rail. 

Rail offal racks of special design are 
used on the killing floor. Offal separa- 
tion, tripe washing and cooking are 
done in an outside room at one side 
of the floor. 

Clothed carcasses are chilled in a 
140-head capacity chill room at 34 degs. 
F., and then go into a 600-head capacity 
holding room which is maintained at 32 
degs. This room is equipped with 
Sterilamps. Tracking in all coolers is 
carried on steel members and the glazed 
tile walls are carried up to the ceiling. 
Jamison cold storage doors are em- 
ployed to close off refrigerated space. 

Also on the first floor level are the 
laundry, employe locker rooms, break- 
ing and packing cooler, executive offices 





SPECIAL TRUCKS 
FOR PRODUCT 


Special long, narrow 
and low trucks are used 
to transport boxed and 
other product from the 
packing cooler to the 
truck loading dock. 


* floor. The floor plan on 





SEPARATE ROOM 
FOR OFFAL 


Offal is handled and 
paunches opened on the 
table in the background. 
Tripe is washed on the 
unit in the foreground 
and then scrubbed and 
washed in this room. 
Inedible offal goes to 
the inedible rendering 
department in the cellar 
section directly below. 
The window at the right 
looks out on the con- 
crete-floored and roofed 
section where trucked-in 
livestock is held before 
going to the killing 


page 21 shows the rela- 
tionship of the various 
first floor departments. 





THREE SAUSAGE 
SMOKEHOUSES 


The three _three-cage 
smokehouses have white 
tile walls inside and out. 
The houses are gas-fired 
and their operation is 
completely automatic as 
to temperature, relative 
humidity and smoke-air 
flow. Smoke is supplied 
by one Atmos generator 
for the three units; all 
equipment is located on 
top of the houses. Con- 
trols on the houses are 
indicating thermometers 
and the units are equip- 
ped with flame failure 
safeguards. Rail height in 
the house is 9 ft. 








HILBERG PLANT 
HAS LAUNDRY 


Like many other small 
meat packing units con- 
structed recently, in- 
cluding the Schroeder 
Packing Co. and the 
Made Rite plant at 
Sacramento, Hilberg is 
using a laundry in 
cleaning its beef shrouds 
and employe clothing, 
thus effecting substan- 
tial savings in its laun- 
dering costs. 


and loading dock. The offices are 
equipped with recessed fluorescent 
lighting and acoustical tile ceilings. 

Product boxed in the first-floor 
breaking and packing cooler is placed 
on long low trucks of special design 
(see picture at the left) which will 
carry much meat, are easy to work 
through doorways and are easy to load 
and unload. The firm’s 15 delivery 
trucks are loaded at a four-place en- 
closed dock (see picture on page 21). 

On the second floor are the salesmen’s 
offices (located along the front of the 
building), a piece cooler, a large 
fabricating room, a sausage manufac- 
turing room, smokehouses and space 
for dry storage. The sausage manufac- 
turing room and piece cooler are actu- 
ally unit rooms set inside the second 
floor area and their ceilings are hung 
from the roof of the building. 

The sausage manufacturing room is 
equipped with a grinder, silent cutter, 
mixer, Jourdan cooker, automatic linker 
and other necessary equipment. 

The three three-cage Atmos smoke- 
houses are lined with white glazed tile 
and insulated with magnesium block. 

Packinghouse and rendering equip- 
ment for the new plant was furnished 
by the Cincinnati Butchers’ Supply Co. 

The entire plant is protected on a 24- 

(Continued on page 35.) 
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FACTS ABOUT 
CANNED BACON 


@ The research work described in this article was conducted by 
the Quartermaster Food and Container Institute for the Armed 
Forces, Chicago, the U. S. Department of Agriculture Research 
Center at Beltsville, Md., and the Hormel Institute, University 
of Minnesota, Austin; the work at the two latter institutions was 
conducted under the sponsorship of the committee on food re- 
search, Quartermaster Food and Container Institute for the 
Armed Forces. The work done at the Hormel Institute has been 
published in THE NATIONAL PROVISIONER, page 19, 
August 14, 1948, and in Food Industries, page 29, Vol. 21, 


No. 1, 1949. 


( beeen interest in canned sliced 
bacon merits recording a few 
facts relating to its history that 

may not generally be known. 


During the first World War bacon 
was canned in 14-lb. cans. After a 
severe curing and heavy smoking, large 
slabs of bacon were cut crosswise and 
packed in rectangular cans which were 
sealed at atmospheric pressure. This 
was an improved method of supplying 
bacon during that period, but its use 
in World War II was far from satisfac- 
tory. Consequently, research was con- 
ducted which yielded a canned sliced 
bacon that was satisfactory, except for 
palatability. 

The small 24-oz. can which was used 
in the 10-in-1 ration was pasteurized to 
kill the trichinae larvae so that it could 
be eaten without additional cooking. All 
of the canned sliced bacon, whether in 
a large (7-lb.) can or small (24-oz.) 
can, was extremely salty. When some 
of the salt was removed by boiling for 
two or three minutes before frying, its 
acceptability was improved, but the 
soldier’s taste still demanded a less 
salty bacon. Therefore, the Quarter- 
master Food and Container Institute 
for the Armed Forces was prompted to 
initiate a research program to find a 
method for producing a less salty prod- 


“uct. 


Canned bacon is subject to two gen- 
eral types of degradation: 1) deteriora- 
tion of the fatty portions of the bacon 
leading to the development of rancidity, 
and 2) the growth and development of 
micro-organisms. In the past rancidity 
was controlled, to a certain extent, by 
vacuum packing the product, a tech- 
nique which was the result of research 
conducted in the Quartermaster Lab- 
oratory. In this research cans of sliced 
bacon were prepared and stored at 100 
degs. F. for nine months. Some cans 
were sealed at atmospheric pressure 
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while others were sealed with a partial 
vacuum of 25 to 27 in. and still others 
filled with nitrogen gas or carbon diox- 
ide gas. Deterioration due to microor- 
ganisms was shown by chemical and 
bacteriological tests to be small in 
amount but progressive deterioration 
was demonstrated in all of the packs. 
However, in the subjective test for odor 
and color, one type of packing, the so- 
called “Air Pack” bacon, indicated less 
stability than any of the other packs. 
Results of organoleptic tests for the 
various packs of bacon showed little 
significance. It was concluded that air 
packing was less desirable than vacuum 
packing, a conclusion somewhat at vari- 
ance with earlier work done by Aus- 
tralian and English investigators. The 
vacuum pack method was selected in- 
stead of the gas pack methods because 





BACON IN LARGE CONTAINERS 





of its adaptation to commercial condi- 
tions. 


The Quartermaster experimental 
work was later repeated at Hormel In- 
stitute where it was found that the 
vacuum pack was superior to gas packs 
and that the carbon dioxide pack de- 
veloped a peculiar off-odor and off- 
flavor upon storage. In an effort to con- 
trol the second deterioration factor 
(spoilage by microorganisms) of canned 
bacon, the Quartermaster Laboratories 
conducted experiments in which small 
slabs of bacon were heated under 19 to 
25 in. of vacuum. Some success was ob- 
tained in reducing the moisture content 
of the bacon; however, the results of 
the experiments were inconclusive and 
research was discontinued at the end 
of the war. 


The broader peacetime program of 
the Quartermaster Food and Container 
Institute was designed to discover the 
basic factors necessary to produce a 
mild yet stable canned sliced bacon. 
Studies were conducted at Hormel In- 
stitute, University of Minnesota and 
the U. S. Department of Agriculture 
Research Center, Beltsville, Md. Re- 
search at Hormel Institute included in- 
vestigation of microbiological factors, 
and the rancidity factor, as they af- 
fected the keeping quality of bacon. The 
work done by the USDA was primarily 
to determine the microbiological fac- 
tors that affected the shelf life of the 
product. 

In this article no attempt will be 
made to differentiate between the re- 
sults obtained by the two research or- 
ganizations, but all facts which have 
been brought to light will be summar- 
ized. 

Although it is realized that a salt 
concentration of 5 per cent will not 
producé complete inhibition of micro- 
biological growth, it is readily under- 

(Continued on page 35.) 














NOW you 


avoid excess grinder plate 
expense BY SWITCHING TO 





C.D. TRIUMPH PLATES 


Guaranteed for FIVE FULL YEARS 
against regrinding and resurfacing 


expense! 


C.D. TRIUMPH PLATES 


cost-cut 
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give you advantages and 


features that no other plate can offer you. They 
on both sides and can be reversed to give you the 


effect of two plates for the price of one. They wear longer. 
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YOURS FOR THE ASKING—Write now for new 


“Sausage Grinding Pointers” folder. 
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tes have proven their superiority in all the large meat 
e plants, and in thousands of smaller plants 
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THE SPECIALTY MFRS. SALES CO. 


Established 1925 
Inc. 


e CHICAGO 18, ILLINOIS 


2021 GRACE STREET 











EMERGENCY RELEASE 
Due to exclusive safety feature, 
workers cannot be locked in when 
LATCH-RITE is equipped with 
Emergency Release. 


ICING AND DOOR WARPING 
Icing and door warping has been 
stopped with LATCH-RITE because 
doors are held shut. 


The H. WEISSINGER CO. 
1121 N, Dunton Street, 
Philadelphia 23, Po. 








Are your cooler doors sealing in your profits? 


CTP leaky door losses permanently 


with LATCH-RITE 


HOW IT WORKS 


A completely automatic spring-action latch 
that exerts up to 50 tbs. pressure on doors, 
when closed. When door is opened, LATCH- 
RITE instantly releases pressure on door. 
LATCH-RITE equipped doors open easily. 


PREVENTS COSTLY COLD LEAKAGE 


LATCH-RITE prevents costly cold leakage 
that occurs when refrigerator doors are 
improperly—carelessly closed. Constant 
pressure of LATCH-RITE prevents costly cold 
leakage. 


GIVES YOU LOCK & KEY PROTECTION 


LATCH-RITE can be locked with ordinary 
bicycle padlock (see illustration) affording 
protection for contents of your refrigerator. 


SS 


EASY TO INSTALL 
| Sturdily built of corrosion resistant 
| alloy, LATCH-RITE comes to you 





SPRING-SUMMER HOG 
SUPPORTS NOT MUCH 
UNDER TODAY'S LEVEL 


The U. S. Department of Agriculture 
has announced hog support prices for 
the April-September 1949 period which 
are based on 90 per cent of the March 
15 parity price of $17.90 per cwt. 

Prices received by farmers for hogs 
are currently above parity and the av- 
erage price received by farmers as of 
March 15 was $20 per cwt. 


Support prices for hogs are calcu- 
lated twice a year to coincide with the 
marketing periods for spring and fall 
crops of pigs and are based on March 
15 and September 15 parity prices. .The 
new schedule. gives the average weekly 
support prices of Good and Choice bar- 
row and gilt butchers, Chicago basis, 
from the first week in April through the 
last week in September. Price differ- 
entials for other markets are being con- 
tinued. If support should become neces- 
sary differentials probably would be re- 
vised because of changes in factors 
such as freight rates. If support should 
be needed, purchases of pork products 
or other appropriate support action will 
be used to carry out the program. 

The announcement lists support 
prices which vary from week to week 
according to usual seasonal variations. 
Support prices for the next six months 
will range from a low weekly average 
of $16.25 per cwt., Chicago basis, in 
May to a high of $18.50 in September. 

As in past years, these support prices 
are averages for all weights of Good 
and Choice barrow and gilt butcher 
hogs. The program does not mean that 
government action would be taken to 
prevent prices of heavy butcher hogs 
from falling below the support prices. 

The Department announced in Febru- 
ary that the 90 per cent level of support 
would be continued through March, 
1950. This action was authorized by the 
Agricultural Act of 1948. 

Weekly support prices for the six 
month period (April-September, 1949) 
are based on an annual average of 
$16.75 per cwt., Chicago basis, for Good 
and Choice barrow and gilt butchers. 
This price is 27c per 100 lbs. below the 
annual average for price support an- 
nounced for the period October, 1948 
through March 31, 1949. The decrease 
results from the fall in the parity price 
for hogs from September, 1948 to 
March, 1949. The supports apply to 


prices paid by federally inspected 
slaughterers. 
Chicago weekly average support 
prices for April-September are: 
1949 Dollars 1949 Dollars 
Week per Week per 
Ended Cwt. Ended Cwt. 
EE Mikcané oss 16.75 Sul B.... .17.00 
April 16....... 16.75 July 9....... 17.25 
April 23....... 16.50 July 16......17.50 
April 30....... 16.50 July 23......17.75 

2 a .50 July 30......18.00 
May 14........ 16.50 August 6....18.25 
. aS 16.25 August 13...18.25 
May 2B. ....0:. 16.25 August 20...18.25 
dJume 4........ 16.25 August 27...18.25 
June 11....... 16.25 September 3..18.50 
June 18....... 16.50 September 10.18.50 
Jume 25....... 16.75 September 17.18.50 


iSeptember 24.18.50 











INE Sake Wadi ghia tss ovauabcks saccdaccores | ready to install—complete with 
. | door plate, screws and instructions. 
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‘Days of Sept. 26 through Sept. 30, 1949—$18.25 
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HOUSE APPROVES BILL 
FREEING OLEO; STATES 
MOVE ON SAME COURSE 


The Senate finance committee will 
begin hearings within the next week 
or two on a House-approved bill which 
would repeal federal oleomargarine 
taxes and permit the free movement of 
yellow oleo in interstate commerce. The 
House approved the measure, sponsored 
by Representative W. R. Poage, after 
side-tracking an alternate bill which 
would have lifted the taxes but pre- 
vented interstate movement of the col- 
ored product (see THE NATIONAL PRO- 
VISIONER of March 12, 1949, page 21). 


The Poage bill would compel restau- 
rants to serve margarine in triangular 
pats and to make it clear to customers 
that they were serving oleo and not 
butter. Although last year the Poage 
bill was passed by the House and then 
killed in the Senate, Walter F. George, 
chairman of the Senate finance com- 
mittee, said he has “no doubt” that the 
committee will approve the measure 
and predicted that the Senate would 
pass the legislation when it reaches the 
floor, even though it faces strong oppo- 
sition from Senators from dairy states. 
If the Senate goes along with the 
House, President Truman is almost cer- 
tain to sign the measure since the Dem- 
ocratic platform pledged the party to 
fight for oleo tax repeal. 

If the bill becomes law, consumers 
will be able to buy colored untaxed yel- 
low margarine in all but the twelve 
states which bar such sales. 


Bills easing or removing restrictions 
or special taxes on the sale of oleomar- 
garine have been enacted this year by 
legislatures of five states—Idaho, Mich- 
igan, Tennessee, Washington and Wyo- 
ming—were rejected in four states and 
are pending in a dozen others. 

A bill reducing Idaho’s wholesale 
margarine license from $200 to $50 and | 
the retail license from $50 to $5 has 
been enacted by the legislature. Michi- 
gan’s legislature has approved a meas- 
ure abolishing the state’s 48-year-old 
ban on the sale of colored oleo. A new | 
Tennessee law abolishes state taxes of 
$300 a year on oleo manufacturers, $75 
on wholesalers and $5 on retailers. It 
also removes a ban against the use of 
the words “margarine or butter” in 
recipes printed in advertisements or 
recipe books, a ban on the use of mar- 
garine in state institutions and a ban 
‘on the use of yellow on margarine car- 
tons. It provides, however, that con- 
tainers of yellow margarine must be 
clearly labeled and restaurants serving 
margarine must erect signs to that 
effect. 

The Washington state legislature has 
passed a bill repealing a tax of 15c a 
Ib. on uncolored margarine. Under the 
measure, however, sales of yellow mar- 
garine are outlawed and use of yellow 
margarine is forbidden except in the 
home where it may be colored by the 
housewife. The lower branch of the 
legislature rejected an amendment that 








(Continued on page 49.) 
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REGULATING 
TEMPERATURE 


VATS * TANKS » KETTLES * DRYERS 
WATER and OIL HEATERS 
OF { JACKET WATER COOLING 
DRYING and STORAGE ROOMS 
and MANY OTHER USES 


Use a Powers Regulater—Maintains a 
constant temperature. Prevents 
losses caused by OVER -heating. 
Saves fuel and labor. Helps to 
produce a better, more uniform 
product. Often-pays back its cost 
several times a year and gives 10 
to 25 years of service. 






THE POWERS REGULATOR CO. 
2725 Greenview Avenve 
Chicago 14, Illinois 
Offices in 50 Cities + Established 1891 


SIMPLE » DEPENDABLE » ECONOMICAL 
> Write for Bulletin 329 


vs. f<—-. 
REGULATOR 


EASY TO 
INSTALL 
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Studies in Meat Nutrition, Canning, Freezing and 
Curing Reported at AMI-Sponsored Meeting 


DDITIONAL papers presented at 
A the first meat industry research 
conference, held by the Council 
on Research of the American Meat In- 
stitute at the University of Chicago on 
March 24 and 25, are published below. 
Abstracts of several papers dealing 
with the disposal of packinghouse 
wastes, investigation of canned bacon 
spoilage, packaging in self-service re- 
tailing and the effect of different fac- 
tors on the freezing rate of meats were 
published on pages 13 and 15 of THE 
NATIONAL PROVISIONER of April 2. 


PRESENT STATUS OF THE ANI- 
MAL PROTEIN FACTOR, by B. S. 
Schweigert of the American Meat Insti- 
tute Foundation. 


Studies during the past three years 
have revealed that additional B vita- 
mins are required for optimum per- 
formance of a wide variety of animal 
and plant species. The requirements for 
these factors have been shown when 
animals were fed crude rations high in 
plant materials, when casein had been 
extensively extracted with alcohol and 
used as the protein source and when 
thyroid-stimulating products were add- 
ed to either of these dietary regimens. 

The term “animal protein factor” is 
used in the broad sense and includes 
those unknown factors that occur pri- 
marily in animal products. Unknown 
factors have been shown to be required 
by man in treating pernicious anemia 
and certain allied diseases, by the dog, 
rat, chick, turkey, cotton rat, monkey, 
rabbit, mouse, fox and mink. Liver and 
liver extracts, fish meal and fish solu- 
bles, milk and crude casein, meat scraps, 
cow manure and distiller’s solubles have 
been shown to be good sources of un- 
known factors for one or more of the 
animal species indicated. 


A crystalline, cobalt containing com- 
pound, termed vitamin By, has been 
isolated by the Merck group and by 
Smith in England. The evidence to date 
shows that vitamin Bw is active in re- 
placing the growth promoting effects 
of liver extracts, fish solubles and cow 
manure preparations for the chick and 
rat and also has marked anti-anemia 


potency for pernicious anemia patients. 
The relation of -vitamin Bi to other 
proposed factors was discussed. It is 
quite likely that vitamin By occurs in 
several forms which may vary in activ- 
ity for animals and microorganisms 
similar to the data now available for 
folic acid derivatives. At least some of 
the proposed factors, such as those in 
distiller’s solubles, appear to be chem- 
ically different from vitamin Bi. 


AVAILABILITY OF PROTEINS 
AND VITAMINS IN PROCESSED 
FOODS, by C. A. Elvehjem and U. D. 
Register. 

Information is meagre on the avail- 
ability of proteins and vitamins in 
processed foods. Much attention has 
been given to purified rations where 
one component can be varied at a time. 
Certain of the concentrated army ra- 
tions have been found to be valuable 
mixtures for studies of this kind. These 
rations are complex in nature and have 
undergone considerable processing dur- 
ing their preparation. 

Using young growing rats it has been 
found that some improvement in the 
rate of growth can be obtained by add- 
ing additional amounts of vitamin Be, 


pantothenic acid and proteins. In the 
presence of the two B vitamins certain 
amino acids, especially methionine, can 
function in place of the protein supple- 
ment. The vitamin Be, pantothenic acid 
and amino acid content of these rations 
has been determined and correlated 
with the growth response. 


The lack of correlation indicates that 
the availability of some of these com- 
ponents is altered during processing or 
increased requirements are needed in 
the presence of some of the components. 
The high requirements of methionine 
may be explained on the basis that rats 
were used as experimental animals and 
similar requirements may not be needed 
in human nutrition. Furthermore, the 
new C2 ration has given very good rates 
of growth without the use of additional 
supplements. 


SOME EFFECTS OF PLANT OP- 
ERATIONS ON THE VITAMIN CON- 
TENT OF MEAT AND MEAT PROD- 
UCTS, by Dr. E. E. Rice of Swift & 
Company. : 

Unless cooking is involved, vitamin 
losses are negligible with the exception 
of some decrease in niacin in some 


(Continued on page 39.) 





PRE-PACKAGED 
MEATS 


A 


These two appetizing 
package units developed 
by Sylvania Division 
American Viscose Cor- 
poration for self service 
have a cellophane heat- 
sealed overwrap to pro- 
tect meat. A cardboard 
tray or card provides a 
flat surface against which 
cellophane is _ sealed 
either by hand or 
machine. Cellophane is 
greaseproof, waterproof 
and odorless and pro- 
vides an excellent print- 
ing surface. 
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Why you should know more— 


now—about Alecent: 


the startling new development in MSG 


4 

cont is beyond doubt one of the most 
unusual and promising items in the food world 
today. 

Much has been written about it, many have tried 
it, more every week are beginning to use it. Its 
effect in improving and sustaining flavor in foods 
is little short of amazing. Even at this early stage, 
the possibilities that can be seen in Ac’cent are 
great enough to merit, we believe, the serious atten- 
tion of all food processors. 


Ac’cent is a 99+% pure MSG... mono sodium 
glutamate. It is not a flavoring, not a condiment. 
It adds no flavor, no aroma, no color of its own. 
The action of Ac'cent is to bring out, intensify 
the natural flavor of food itself. By doing so, it 
is wonderfully effective in overcoming the usual 
flavor-loss suffered in processing. 

Ac’cent is an unblended MSG. Thus in itself 
and in its effect on foods, Ac’cent is unlike many 
compounded glutamates which you may, have 
known about and even tried in the past. In 
Ac’cent you get the maximum benefit of this 
vegetable protein derivative. 


We invite you to judge for yourself what Ac’cent 
can do to enhance and strengthen flavors in one or 
more of your foods. Members of our staff of food 
technologists and chefs are available on call to 
consult with you in your plant, explain the use and 
effect of Ac’cent, and supervise tests of it in your 
products. Send for information we have on your 
product. 

You be the judge . . . but prepare to be surprised! 


rile Amino Products Division—Dept. NP-4 








A TYPICAL TEST OF AC‘CENT 
—IN BEEF STEW= 


Take ten gallons (or 100 pounds) of your 
finished Beef Stew just ready to be filled into 
cans. Add to this test lot 22 ounces of Ac‘cent, 
stir in thoroughly, then place in cans and finish 
the processing in the usual manner. 

Mark the Ac’cent samples so that they can 
be identified, and place in the same retort 
with the control samples. 

After processing, cooling and aging for a 
few days, cut a can of both the control and the 
Ac‘cent sample. Note the outstanding improve- 
ment in the Ac’cent sample: how much richer is 
the blend of beef and vegetable flavors. 


moran Seger reat Agc3er® makes food flavors sing <* 


Chicago 6, Illinois 


Printed in U.S.A. , ‘Trade Mark “Ac’cont” Reg. U.8. Pat, Of, 
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is a precarious sport, even when you are trying to 
steer your packaging in the right direction. DANIELS have both 
hands on the wheel and know just about every bump in the road. 
We'll be happy to assume the responsibility for designing and 


producing wraps that will put your product on the right track. 


There is a DANIELS product to fit your needs in .. . 
Transparent glassine e snowdrift glassine @ Superkleer 
transparent glassine e lard pak e bacon pak © genuine 
grease-proof e syivania cellophane @ special papers, 
printed in sheets and rolls. 





preferred packaging service 






MULTICOLOR PRINTERS 
CREATORS @ DESIGNERS 





ING COMPANY 


WISCONS 





MANUFACTUR 


RH NELA DE 
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‘tp and down the MEAT TRALL 





Kansas City Supply Firm 
Celebrating Anniversary 


Phil Hantover, Inc., Kansas City, Mo., 
is celebrating the tenth anniversary of 
its founding this month. The company 
opened May 1, 1939 with Philip O. 
Hantover as president; Leonard J. Hant- 
over, vice president-treasurer; William 
Jacobstein, secretary and Thelma J. 
Irey, office manager. It handled princi- 
pally meat industry supplies and equip- 
ment, casings, binders and seasonings. 
By 1942 it had added heavier meat 
packing and rendering equipment and 
started making such equipment as 
stainless steel tables. 

During the next five years the firm 
continued to expand, manufacturing 
more items and enlarging its sales ter- 
ritory, and in 1947 it purchased its 
present building at 1717-1719 McGee. 
An engineering and drafting depart- 
ment was added and a mail order busi- 
ness started for locker plants and other 
small units. The firm now makes a 
complete line of tables and fabricates 
tanks, meat racks and other items. In 
addition, it represents leading manu- 
facturers of packinghouse and render- 
ing equipment. 

Officers remain the same with the ex- 
ception of the secretary who is now 
Butler Disman. Philip Hantover, who 
handles all business in Kansas City, is 
well known in the industry, having been 
associated with it for 30 years. Leonard 
Hantover is sales manager. 


Mississippi Plant Expands 


Bryan Brothers Packing Co., West 
Point, Miss., will install a poultry proc- 
essing plant with a capacity of 2,000 in 
a five-hour shift, it was announced re- 
cently. The company, which has 150 
employes and operates a fleet of trucks 
throughout most of Mississippi, has 
grown from a small sausage plant or- 
ganized in 1936 by two brothers, John H. 
and W. B. Bryan with ten employes. 
The next year the firm began slaughter- 
ing beef and later installed a canning 
unit. Today the company distributes a 
complete line of smoked and cured prod- 
ucts. 


Balentine Appoints Manager 


C. O. Hinsdale has been appointed 
general manager of the Balentine Pack- 
ing Co., Greenville, S. C. Hinsdale was 
formerly plant superintendent of the 
Herman Sausage Co., Tampa, Fla., and 
before that was connected with Geo. A. 
Hormel & Co. and Kingan & Co. B. B. 
Balentine, head of the company, also 
announced the retirement of two com- 
pany executives, C. C. Bruce, who has 
been with the organization for about 30 
years, and R. Q. Glass, a veteran of 
more than 20 years. 
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Neuhoff Bros. Will Double 
Size of Dallas, Tex. Plant 


A plant addition costing an estimated 
$750,000 will be erected by Neuhoff 
Brothers Packers, Inc., Dallas, Tex. 
The announcement was made at the 
company’s seventeenth annual sales 
meeting held recently in Dallas by 
Henry Neuhoff, jr., president. The addi- 
tion, upon which work has already been 
started, will more than double the space 
of the present plant. 


All new buildings will be two stories 
and basement. They will contain an en- 
tirely new cooler system, hog and calf 
killing departments, rendering units, 
garage, cafeteria and dressing rooms. 
The present beef killing section will be 
remodeled in order to increase the 
capacity. The new plant will add 1,- 
073,000 cu. ft. to the present plant’s 
850,000. Capacity will be 150 calves, 250 
hogs and 48 cattle per hour. The firm 
produces a complete line of packing- 
house products and processes all by- 
products. 

The Neuhoff brothers are the sons of 
Henry Neuhoff, sr., who operated pack- 
ing plants in Nashville, Tenn., and At- 
lanta, Ga. When he sold these plants 
the sons selected Dallas to continue 
their packinghouse operations. They 
purchased the old Max Hahn Packing 
Co. in 1932, but soon outgrew its facili- 
ties and erected the present modern, 
scientifically constructed plant. Officers 
of the corporation are: Henry Neuhoff, 
jr., president; John D. Neuhoff, vice 
president, and Joe O. Neuhoff, secretary- 
treasurer. 

Henschien, Everds & Crombie, who 
also designed the present Neuhoff build- 
ing, are the architects. 





Roy Howland, Well-Known 
Chicago Meat Packer, Dies 


D. R. Howland, president of Miller 
& Hart, Inc., Chicago, and a member of 
the American Meat Institute board of 
directors for many 
years, died sudden- 
ly of a heart at- 
tack on Monday, 
April 4, while va- 
cationing in St. 
Petersburg, Fla. 
He -was 58 years 
old. 

Mr. Howland was 
very well known to 
the meat packing 
industry, which he 
had served for 
more than 40 years. 
He had been presi- 
dent of Miller & 
Hart since 1930 
and prior to that was associated with 
Roberts & Oake, Chicago, for a number 
of years. He took a great interest in 
meat industry affairs.- He was vice 
chairman of the Institute’s board of 
directors for a number of years, was a 
member of the Institute’s committee on 
foreign relations and trade and was a 
very active member of the Institute’s 
provision committee. He had served as 
chairman of the provision committee 
for the last two years. 


He was an active member of the 
Bethany Union Church, the Saddle and 
Sirloin Club and the Chicago Athletic 
Club. 


Funeral services were held at Beth- 
any Union Church, Chicago, Saturday 
afternoon. Mr. Howland is survived by 
his wife, two daughters and three sons. 


R. HOWLAND 








Personalities and Fvents 
of the Week 


@ J. C. Agar has been appointed man- 
ager of the cutter beef division of Swift 
& Company, Chicago, effective April 11, 
succeeding Frank Ewers, who died sud- 
denly several weeks ago. Agar has been 
a member of the beef, lamb and veal 
division of Swift & Company for many 
years. 

@ Jessie F. Baldridge, vice president, 
Baldridge Packing Co., Los Angeles, 
has announced that Henry E. Dawson 
has been appointed general manager of 
the company, succeeding Raymond D. 
Dishman, resigned. Dawson has been 
associated with the meat packing indus- 
try in Vernon since 1922. 

@ The Herrington Packing Co., three 
miles south of McAlester, Okla., has 
been purchased from Doyle Stanislaus 
by J. Dyle Carman. Carman, who plans 














to expand and modernize the plant, will 
select a new name for the firm and a 
new brand name. The plant will em- 
ploy between 20 and 30 persons. 

@ The Chicago Livestock Industries 
Club will hold its fifth and final meet- 
ing of the season Tuesday, April 12, in 
the banquet hall of the Saddle & Sirloin 
Club at the Stock Yards Inn. Dinner 
will be served at 6 p.m., followed by an 
address by Col. Edward N. Wentworth, 
director of the Armour livestock bureau, 
on the history of the Saddle and Sirloin 
Club. Guest reservations may be made 
through Russell Ives, telephone WA- 
bash 2-4686. 

® Robbins Packing Co. has begun op- 
eration of its modern packing plant lo- 
cated near Statesboro, Ga. Capacity of 
the plant is about 121 hogs and 37 cat- 
tle a day. The firm will manufacture 
sausage, bologna, bacon and other 
smoked and cured products, which will 
be marketed under the brand name Red 
Breat. Owners of the company are 
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Charles M. Robbins, sr., Charles M. 
Robbins, jr., E. L. Swicord and W. P. 
Henry. 

@ cC. A. Durr Packing Co., Inc., Utica, 
N. Y., won first prize in the radio pro- 
gram classification of the first annual 
advertising award competition held by 
Syracuse. Harold E. Amy, sales mana- 
ger, received the award for D.'J. Harri- 
son, Durr president, at a recent dinner 
meeting in Syracuse. 

@ Lapham Bros. & Co., hide and skin 
brokers, 343 S. Dearborn st., Chicago, 
announced early this week that Edward 
A. Shaw, who has been with Pratt Bros. 
Co. for the past 16 years, has become 
associated with the trading department 
of Lapham Bros. 

@ Ernst O. Eckerlin, president, E. 
Eckerlin, Inc., Cincinnati, died recently 
after a short illness. He was 45 years 
old. He had entered the packinghouse 
business in 1940 after a number of 
years as a grocer. 


@ A recent fire at the Pernell Packing 
Co., Nashville, Tenn., destroyed the sau- 
sage kitchen in the plant. 

® Charles Williams, retired manager of 
the Armour and Company branch at 
Galveston, Tex., died recently. Williams 
joined Armour in 1912 and was manager 
at Galveston from 1927 to 1947. 


@ A recent tornado which came up and 
was gone in 15 minutes scattered the 
roof of the Noble’s Independent Meat 
Co. feed building in Madera, Calif. It 
was the second twister to strike the 
plant within a week. 

@ The Alabama Packing Co., 2031 
Twenty-first ave., N., Birmingham, 
Ala., is no longer in business, according 
to the Birmingham Chamber of Com- 
merce. 

@ A. Gilmore Rolie, M. J. Rolie and as- 
sociates have formed the Wapato Meat 
Packers, Inc., at Wapato, Wash. The 
business is capitalized at $50,000. 

@® Samuel Slotkin, president, Hygrade 
Food Products Corp., New York city, 
and Henry Schmidt of H. C. Bohack & 
Co., are members of a committee of 75, 
representing all branches of the food in- 
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dustry, which is sponsoring a luncheon 
to highlight the $3,500,000 1949 cam- 
paign of the National Conference of 
Christians and Jews. The meeting will 
be held April 26 at the Waldorf-Astoria. 


@ A fire broke out recently in the 
smokehouse of Haag Brothers, Inc., 
Hoboken, N. J., but was quickly ex- 
tinguished and caused only slight dam- 
age. 

® Mid South Packers, Inc., is planning 
a $250,000 addition to its plant at 
Tupelo, Miss., it has been announced. 
The proposed one-story building, con- 
taining 26,300 sq. ft., will house offices, 
a smokehouse, freezer and cooler and 
will include adjacent cattle pens. 

@® Henry Sell, president, Sell’s Spe- 
cialties, Inc., New York city, recently 
became editor of Town & Country. Sell 
was at one time literary editor of the 
Chicago Daily News, editor of Harper’s 
Bazaar and editor-in-chief of several 
magazines published by Butterick Pub- 
lishing Co. 

® Otto A. Johnson, cashier of the Ot- 
tumwa, Ia., plant of John Morrell & Co., 
was recently awarded the American 
Meat Institute 50-year certificate and 
pin. He served the company in various 
capacities before he was appointed 
cashier in 1939. 

® C. D. Williams, manager of the Swift 
& Company branch at Spartanburg, 
S. C. for the past six years, has been 
transferred to the general offices at 
Chicago for an executive training 
course. C. E. Seay, manager of the 
Anderson, S. C., branch, will manage 
the Spartanburg office during his ab- 
sence. 

@ Operations at the Lamoni: (lowa) 
Packing Co. have been expanded since 
it was purchased early this year by 
James K. Smith and David Thompson. 
Ralph Baldwin is manager of the firm 
which slaughters cattle and hogs. 

@ H. L. Sparks & Co., livestock order 
buyers, National Stock Yards, IIl., has 
opened an office at Union Stock Yards, 
Peoria, Ill. 


@ John George Beatty, 82, who retired 





from Swift & Company in 1934 as man- 
ager of the foreign accounting depart- 
ment after 46 years with the company, 
died recently. 

@ Gordon F. Serrott has joined the firm 
of M-I Packing Co., Columbus, O., pur- 
veyor to hotels and restaurants, in an 
executive capacity. A 
@ A recent fire in the smokehouse of the 
La Rue Packing Co., Dexter, Mo., dam- 
aged the building only slightly but de- 
stroyed a quantity of meat which was 
being smoked. 





To Build Truck Unloading 
Dock in Union Stock Yards 


Major improvements in the services 
and facilities of the Chicago Union 
Stock Yards include a new 200 by 125 
ft. truck unloading dock in the south 
area of the market. It will provide 12 
unloading chutes with platform and 
chute alleys all under cover. There are 
also 12 additional new pens 35 by 10 ft., 
making ample pen room for speedy 
yarding and sorting and four special un- 
loading chutes adjacent to the main 
construction. 

The entire project will have concrete 
paving so laid as to facilitate cleaning 
and provide sure footing for the live- 
stock. New lifetime gates of light 
aluminum are planned. Also included is 
an operator’s office, wash room and 
toilet facilities with hot and cold water 
for the comfort and convenience of the 
truckers. 


Market officials state that the south 
half of the construction will soon be in 
operation to replace outmoded docks to 
be discarded, after which the north half 
will be completed. It is anticipated that 
the entire dock will be fiinished and in 
operation by early June. The plans, as 
announced by William Wood Prince, 
recently elected president of the Union 
Stock Yard & Transit Co. of Chicago, 
operators of the market, will effect 
greater speed in loading and unloading 
cattle. Flood lighting will make possible 
around-the-clock use of these facilities. 





The National Provisioner—April 9, 1949 














Employees like 
this easy-to-handle 
aluminum equipment 


Light-in-weight Wear-Ever aluminum equipment brings cheers 
from the men who work with it, for it means-less fatigue 
It brings cheers, too, from those responsible for efficiency 

and operating costs. For the super-tough alloy 

from which Wear-Ever aluminum food equip- 

ment is made resists gouging and denting 

gives many extra years of hard service. Mail 

the coupon below for full information 

on Wear-Ever Aluminum food plant 

equipment. The Aluminum Cooking 

UtensilCo., Wear-Ever Bldg 
New Kensington, Pa 








HEAVY DUTY | 

INGREDIENT 

CONTAINERS 

Double-thick | 

tops and bot- | 

toms. Beveled 
FOOD TRUCKS edges. 15 sizes 
Strong aluminum body. 14 cu. ft. capacity. Continuous welds from 8 to 200 
eliminate cracks and crevices. St. John Neotread wheels. qts. 


The Aluminum Cooking Utensil Co. 
404 Wear-Ever Bidg., New Kensington, Pa. 


Please send me further information about your 


Tubs (] Pails Food Trucks 
Ingredient Containers Complete Line 


WEAR: VER NAME 


e FIRM 
UM 
ALUM ADDRESS 


a aaa Taare 
TRADE MARK 
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Leank SVE 


PATENT RIGHTS RESERVED 


STAINLESS STEEL 
PRODUCTS 





ing hooks Hog liver 
“$" hooks Neck pins 
Stockinette hooks =~ 
Trolley hooks Flank spreaders 
GREATER SANITATION—Because they are easy to 
dean and won't rust, these stainless steel ucts 


offer you the utmost in sanitary equipment. Prevent 
dark holes in meat, because they are made of 18-8 
stainless steel. 


Here are the advantages of our Frank Style Stainless 
Steel ucts: 


Smooth ¢ Bright ¢ Durable 
Economical * Quality 


G. F. Frank & Sons, Inc. 
Formerly Frank Mfg. Co. 
123-5 Broadway, Cincinnati 2, Ohio 


“Bright Up and Smile’ mame STYLE 














Some Progress Reported 
on Attempts to Remedy 
Present Fats Situation 


A committee representing producers 
and processors of domestic fats and oils 
met with Undersecretary of Agricul- 
ture Albert J. Loveland and George L. 
Prichard, director of the fats and oils 
branch of the U. S. Department of Ag- 
riculture, on Wednesday of this week to 
explain the critical situation facing the 
industry due to recent low prices of all 
fats. They proposed that the Commod- 
ity Credit Corporation purchase up to 
200,000,000 lbs. of tallow and grease to 
bring about immediate relief of these 
items which are suffering the most at 
this time.. Undersecretary Loveland 
stated that. the USDA would take the 
matter under advisement immediately. 


The committee was composed of the 
following: F. E. Mollin, executive secre- 
tary, American National Live Stock As- 
sociation; J. M. Jones, secretary, Na- 
tional Wool Growers Association; Dr. 
Jesse Saunders of the National Grange; 
Jay Taylor of the Texas and South- 
western Cattle Raisers Association; 
Colonel Hansen of the Association of 
Southern Commissioners of Agricul- 
ture; Wilbur LaRoe, general counsel, 
National Independent Meat Packers As- 
sociation; Carl Wilken of the Raw Ma- 
terials National Council; Joe Cavanaugh 
of the Food Institute; Frank Wise, ex- 
ecutive secretary, National Renderers 
Association, and L. B. Liljenquist, 





Washington representative of the West- 
ern States Meat Packers Association. 

Progress was also reported on the re- 
mainder of the three-point program on 
fats and oils sponsored jointly by the 
Western States Meat Packers Associa- 
tion, the National Independent Meat 
Packers Association and the National 
Renderers Association. A bill has been 
drawn to provide an excise tax on im- 
ported fats and oils and drawback on 
exports of fats and oils. Several general 
farm groups will support the plea for 
funds to carry out research for new 
uses of tallows and greases which the 
associations are backing. 

A recent letter from Secretary of Ag- 
riculture Brannan to Senator Lucas re- 
vealed that although the Department 
has no research on inedible fats and oils 
planned at present, it expects to take 
up the matter with the livestock ad- 
visory committee. Several research 
projects are being conducted to improve 
processing methods and the economic 
position of lard. 


WESTBOUND FREIGHT RATES 


The Capitol Packing Co., Landers 
Packing Co. and Denver Union Stock 
Yards have asked the Interstate Com- 
merce Commission for a reopening and 
further hearing in Ex Parte Nos. 162 
and 166. The petition claims that the 
rate relationship, or spread between 
livestock rates and rates on fresh meats 
and packinghouse products, as pre- 





You can lower your steam costs 
with the new O&S Aawsesmaee 





The 1949 Powermaster steam generator—a high 
quality, complete steam plant, designed to cut 
your cost of making steam to the bone: 

You save fuel because the Powermaster’s three 


pass design puts out high quality steam at 


maximum efficiency. 


You save labor because Powermaster ——— 
is fully automatic, all parts are accessible, and 


maintenance is simplified. 


You save on installation because this “pack- 
aged” unit is delivered with burner, boiler, con- 
trols, feed water system built into one " package” 


at the factory. 


You can choose a Powermaster to burn 
light oil, heavy oil or gas—or any com- 
bination of these fuels with change-over 
in a few minutes. In 13 sizes from 15 HP 
up. Steam working pressures from 15 to 


150 pounds. 


catalog will be mailed on 
request. Address: 





ORR & SEMBOWER, Inc. 
Reading, Pa. 


920 Morgantown Rd., 
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An informative Powermaster 


ORR & SEMBOWER 























STEAM GENERATORS 
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scribed in the Hormel case has been 
utterly destroyed. 

In another petition Armour and Com- 
pany claims that the ICC established a 
fixed relationship in cents per hundred 
pounds between livestock rates and 
fresh meat and packinghouse rates in 
the Hormel, or Westbound rate case. 
The Armour petition asks that a differ- 
ent relationship in these rates than now 
exists be prescribed, in order that meats 
and packinghouse products may move 
from the Midwest to the Pacific Coast 
in competition with livestock. 

The Western Independent Meat Pack- 
ers Association has announced that the 
livestock interests and independent 
packing interests in the western states 
will fight strenuously to preserve the 
rates as they now exist. 


STRIKE OF AFL WORKERS 
AVERTED BY WAGE BOOST 


A zero-hour settlement of the sched- 
uled strike of AFL workers in Los 
Angeles independent packinghouses was 
reached late last week with terms giv- 
ing members of the butchers union and 
operating engineers union a 4c hourly 
increase, retroactive to October 18, 
1948. Workers of the two unions are 
guaranteed a 40-hour week instead of 
37% hours, and the engineers will re- 
ceive triple pay on holidays. Teamsters 
union drivers and provision house union 
members, who received a 4c increase 
last October 18, received no pay boost. 


The agreement was made between 
the four unions and operators of 40 
independent meat packing and process- 
ing plants affiliated with Meat Packers, 
Inc. 


USDA'S Agriculture Program 


(Continued from page 19.) 


specific request for authority to sup- 
port hog and milk prices through direct 
payments before 1950. He did not sug- 
gest food stamp or food allotment pro- 
grams because they would be expensive, 
difficult to operate and would provide 
only indirect aid to agriculture. 

Brannan’s statement recognized that 
price support cannot be separated from 
the acceptance by farmers of reason- 
able undertakings to advance or ac- 
complish the over-all objectives of a 
sound farm program. It also contained a 
provision that production of a farm in 
excess of a predetermined amount 
should not be eligible for support. To 
determine the amount of commodities 
per farm eligible for support, it is sug- 
gested that a common unit of measure- 
ment applicable to all agricultural com- 
modities on which price supports may 
reasonably be expected be established. 

Brannan stated that the time may 
come when marketing quotas or similar 
feasible devices may be desirable for 
meat animals, dairy products, poultry 
and eggs, although the need for improv- 
ing the diets of consumers and for en- 
couraging conservation farming would 
not so dictate at this timé. 
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homemaker Helen 


Nowapars there’s a big dif- 
ference in lard—the differ- 
ence between lard that’s made 
with VOTATOR lard process- 
ing apparatus, and lard that’s 
made without. 


The sales record shows wom- 





en vastly prefer the former, and 
they soon learn to buy it by 
brand name for its white, 
smooth, creamy texture, for 
its fine cooking and keeping 
qualities. 

What lard is the best seller 
in your territory? If not your 
brand, it may be to your ad- 
vantage to convert to contin- 
uous, closed, controlled chill- 
ing and plasticizing with 
VOTATOR units of this type. 

They pay off. No other lard 
apparatus does as much good 
work with so little use of floor 
space, manpower, and refrig- 
eration. 


baler 





LARD PROCESSING APPARATUS 


THE GIRDLER CORPORATION, VOTATOR DIVISION 
Louisville 1, Kentucky 
"150 Broadway, New York City 7 © 2612 Russ Bidg., San Francisco 4 


Twenty-two Marietta Bidg., Rm. 1600, Atlanta, Ga. 
Vorator is a trade mark (Reg. U. S. Pat. Off.) applying only to products of The Girdler Corporation. 





INSTA 


the (282 difference 


makes the Ales difference 


To sell your product the SECOND TIME ... be sure it is mouth- 
wateringly good the FIRST TIME. Stange, with 45 years experience 
in creating taste appeal for many of the most famous foods in the 
nation, can create an entirely new and improved taste for your prod- 
uct... with positive, controlled uniformity. Let us help give your 


product the Taste Difference that will make a big Sales Difference! 
aencelIO$g Wm. J. Stange Co., Chicago 12, Illinois - Oakland 6, California. 


“SILENT PARTNERS IN FAMOUS FOODS” 
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PLANT OPERATIONS 
Ideas for Operating Men 














SPOTTING AND MOVING CARS WITH A WINCH 


The need for frequent switching service to spot refrigerator cars for load- 
ing is sometimes a troublesome problem with meat plants. A practical and 
relatively inexpensive solution of the problem has been adopted by the 
Capitol Packing Co. of Denver, Col. This plant, like many in the industry, 
has one opening on the dock for reefer car loading. As each reefer is loaded 
it must be pulled away and an empty placed in position. To facilitate this 
operation the plant has built a winch house equipped with an electric motor 
and controls for the operation of the winch. There is a very slight grade on 
the spur track siding leading away from the loading dock. 

In the morning a switch engine spots a string of empty refrigerator cars 
beyond the loading dock with the end of the string in proper position for 
loading. When the first car is loaded, the winch cable is hooked to the car 
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and it is given a slight pull which, in combination with the downgrade, gives 
the car enough momentum to clear the loading dock. There is no need to 
brake this car as its momentum is quickly spent and the car comes to a 
stop. The next empty is then inched into position for loading. The operation 
is repeated as often as necessary during the day, at the end of which the 
switch engine pulls away the whole string of loaded reefers. 

Quite apart from the reduced cost of carrier movement of the reefers, 
which is limited to two switching charges, an additional saving results from 
the packer’s ability to keep his loading crew in continuous activity. When- 
ever loading is finished the packer moves an empty car into position in a 
matter of minutes. 


While at the Capitol plant the cars are moved away with the aid of the 
downward grade, the system could probably be used to fit almost any situa- 
tion. If the space available were such that the winch house would have to 
be close to the dock the cable could be passed around a capstan or block to 
change the direction of pull. If a suitable section of spur were available 
the cars could be pulled from an empty to a loaded position to await switch- 
ing service. 








New Hilberg Plant Canned Bacon Facts 
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hour basis by a recently-installed ADT 
system, which insures protection against 
burglars during periods when the plant 
is not in operation, and also provides 
automatic warning at the ADT central 
office when temperatures in the coolers 
go over 35 and freezers above zero. 


Officers of the Hilberg company are 
John Hilberg III, president, and Henry 
S. Hilberg, secretary and treasurer. 
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stood that such a salt content will af- 
ford greater protection than a 2 to 2% 
per cent concentration, the concentra- 
tion desired by producers for the civil- 
ian market. Therefore, if a lower salt 
concentration is to be maintained, other 
environmental conditions must be creat- 
ed to control this deterioration factor. 
A proportionate decrease in the mois- 
ture content of the product was tried, 


with the moisture salt ratio remaining 
essentially the same as that which had 
previously proven satisfactory in canned 
bacon, as well as other products, In 
general this ratio is approximately 5 
to 1. If the ratio is greater than 5 to 1, 
the product will have increasingly 
poorer keeping qualities as it is in- 
creased. Consequently, all of the re- 
search studies were directed primarily 
at reducing the moisture content of this 
product. 

In one series of tests the moisture- 
salt ratio of the slab of bacon before 
treatment was roughly 12 to 1. The 
slabs were divided into three represen- 
tative groups which were treated by 
smoking alone, smoking and heating for 
three days at 120 degs. F. and smoking 
and heating for six days at 120 degs. F. 
Each of the products produced by the 
three methods of treatment was inocu- 
lated with organisms that had been iso- 
lated from spoiled canned bacon, They 
were then sealed in a partial vacuum 
and stored at 99 degs. F. After 151 
days of storage no cans were swelled 
in either of the heat-treated groups, 
and approximately 83 per cent of the 
cans in the group receiving no heat 
treatment were swelled. 

In a similar test conducted in this 
experiment cans of the product which 
were not heat treated and had a mois- 
ture-salt ratio of 6.87 to 1 were swelled 
after 19 days of storage at 99 degs. F., 
whereas in the heat-treated bacon with 
a moisture-salt ratio of 4.95 to 1, the 
cans were free from swells after 123 
days of storage at 99 degs. F. The salt 
content of the bacon used in these tests 
was approximately 2% per cent. It was 
concluded that the mild-cured vacuum 
packed sliced bacon would have a shelf 
life of at least three months at 99 degs. 
F., if it were sufficiently dehydrated be- 
fore canning to have a maximum mois- 
ture-salt ratio of 5 to 1. 


Antioxidant Added 


In another experiment various series 
of tests yielded essentially the same re- 
sults. However, another means of de- 
hydration which required less time was 
finally adopted. This method was es- 
sentially as follows: Slabs of bacon 
without the rind removed were im- 
mersed in a lard oil bath maintained at 
125 degs. F. and held under a partial 
vacuum of 26.5 in. of mercury for a 
minimum of 12 hours. Somewhat better 
results were obtained when the product 
was held under vacuum for a 24-hour 
period. The antioxidant NDGA (nordi¢ 
hydroguaiaretic acid, 0.02 per cent) was 
added to the lard oil to confer additional 
stability to the fatty portion of the 
bacon. A comparison was made of the 
two samples of bacon prepared at one 
of the laboratories, using the two de- 
hydrating methods. The combination of 
the lard oil bath dehydration and the 
incorporation of the antioxidant not 
only produced a more stable product but 
also one which had a better appear- 
ance and texture compared with the 
bacon dehydrated in heated air. 

It may be concluded from the results 
of the Quartermaster Food and Con- 














Every ADVANCE OVEN is equipped with automatic 
controls ... electric ignition and safety gas pilots ... 
rust-proof, easy-fo-clean interiors ... porcelain or 
polished stainless steel exteriors ... stabilized shelves 

. removable drip pans ... and oil-sealed driving 
units if required. Greater yield, higher quality and 
new economies are yours when you install ADVANCE 
Equipment. All ADVANCE-baked loaves boast a dis- 
tinctive sales-appeal and delicious flavor that boosts 














ADVANCE DIP TANKS are economical to use ... simple to 
operate ... easy to clean and keep clean ... and designed 
especially for meat loaf production! Automatic heat control 
prevents smoking of shortening, gives loaves a perfect color 
and a uniform, attractive crust. Get the complete ADVANCE 
story today and learn how to give your loaves better color, 
controlled uniformity and a finer finish. Write! 


ADVANCE oven company 


700 South [8th Street © St. Louis 3, Missouri 


Western Division Office: 3919 W. Jefferson Bivd., Los Angeles 16, Calif, 


























NOW! Provide 
AMAZING LOW COST 
TRUCK REFRIGERATION! 


y ] Db) INDUCTION 


CONDITIONER 


or discoloration of perishables ever! 
Why? Because this Conditioner uses 
the surest and cheapest of all refrig- 
erants . . . natural ice! No noxious 
fumes! No damp, bacteria-breeding 
floors! Every cubic inch of air is re- 
washed and recooled every two or 
three minutes! 















Check These Features! 


® Low Initial Investment— 80% less! 

® Low Operating Cost 

® Operates with Own Motor Off Truck Battery 
® No Maintenance Cost 

® No Replacement Parts Required 

® 30 Minute Installation by ANY Mechanic 

® Holds Ideal Temperature 40 to 44 degrees 

® No Mechanical breakdown with costly loads! 





Write Dept. D., Today for Booklet ond Prices 

AIR INDUCTION ICE BUNKER CORP. 

oun Oa pees ALL STEEL CONSTRUCTION, LIGHT, STURDY, RUSTPROOF! 
Play Safe! Order NOW And insure Delivery when you need it! 














Firm als AIR INDUCTION ICE BUNKER CORP. 
oe State. en 
ee a ee ee 4 122 WEST 30th STREET, NEW YORK 1, N. Y. 


Page 36 The National Provisioner—April 9, 1949 



















tail 
nec 
ten 
deh 
sto 




















tainer Institute investigations that it is 
necessary to reduce the moisture con- 
tent of the mild-cured bacon by partial 
dehydration in order to obtain good 
storage characteristics of the canned 





product. In so doing the moisture-salt 
ratio should be kept below the critical 
point of 5 to 1. Although some experi- 
mental evidence has been collected rela- 
tive to different methods of reducing the 
moisture content, additional technologi- 
cal research is advisable in order to de- 
velop practical methods of accomplish- 
ing the dehydration step and thus per- 
mit the production of a stable, mild- 
cured canned bacon suitable both for the 
armed forces and the civilian market. 


TALK ON BREAD SOFTENERS 


Two representatives of Atlas Powder 
Co. spoke on the subject of “bread 
softeners” or emulsifying agents at the 
eastern divisional meeting of the Na- 
tional Independent Meat Packers Asso- 


ciation held Friday in New York city. 
Dr. Peter Kass, associate director of 
research, explained the derivation and 
technical problems of chemical emulsi- 
fiers. J. R. Frorer, director of sales, 
discussed the present extent of their 
use, probable effect on use of animal 
fats and the question of patents. 


ARGENTINA SITUATION 


Argentine meat packers, already op- 
erating at only 25 per cent of capacity, 
soon may have to consider suspending 
operations altogether due to financial 
difficulties and a shortage of cattle. 
Packers said they were operating at a 
loss of about $3,000,000 a month even 
under the present wage scale. Argentine 
packers were recently granted a $12,- 
000,000 subsidy, but had asked $40,- 
000,000 to cover losses. 

About 10,000 packinghouse employes 
in Argentina have struck for higher 
wages. It was reported late in March 
that in order to avert a threatened walk- 
out of 60,000 industry workers, the Ar- 
gentine government planned to order an 
overall wage increase which would 
probably average 24c an hour. 


ARMY BEEF PURCHASES 


The Army has reported that it is 
making an extensive study as to wheth- 
er it will be necessary to purchase any 
additional beef supplies for off-shore 
troop feeding in foreign countries dur- 
ing the rest of the fiscal year. The Army 
also stated that the ceiling of 48¢ per 
lb. for boneless beef has been lifted. No 
heavy purchasing of beef is in prospect 
until decision has been reached on off- 
shore purchases. 


MID DIRECTORY CHANGES 


Meat Inspection Granted: Brockel- 
man Bros., Inc., Millbrook st., Wor- 
cester, Mass.; Bornstein & Pearl Pro- 
vision Co., Inc., 11 Sweetfern tr., Bos- 
ton, Mass.; Alcoa Packing Co., Alcoa 
and Packers aves., Los Angeles 11, 
Calif., and Williams, West & Witt Prod- 
ucts Co., 2596 West 9th ave., Gary, Ind. 

Meat Inspection Withdrawn: Fried & 
Reineman Packing Co., 6592 Hamilton 
ave., Pittsburgh 6, Pa.; Union Abattoir, 
Inc., 330 Johnson’ ave., Brooklyn 6, 
N. Y.; Wyandot Packing House, Inc., 
Route 1, Nevada, Ohio, and Regal Pack- 
ing Co., Inc., 66 Stockton st., Newark 
5, N. J. 

Horsemeat Inspection Withdrawn: 
Duluth Packing Co., Foot of 59th ave., 
W., Duluth 7, Minn. 

Change in Name of Official Estab- 
lishment: Maurer-Neuer Corp., 8. Sum- 
mit st., Arkansas City, Kans., instead 
of The Maurer-Neuer Co.; The George 
Kaiser Packing Co., 81 N. ist st., Kan- 
sas City 10, Kans., instead of George 
Kaiser Packing Co.; Stockton Packing 
Co., P.O. Box 1687, Stockton, Calif., in- 
stead of Stockton Packing Co., Inc.; 
Janpet, Inc., Campbell ave., mail P.O. 
Box 154, Santa Clara, Calif., instead of 
the Tri-Valley Meat Co.; Woodstock 
Packing Co., Inc., Hurley rd., Route 
209, mail, 17 Sharon Lane, Kingston, 
N. Y., instead of O. J. K. Packing Corp. 


RULES FOR DUALS 


The B. F. Goodrich Company sug- 
gests the following rules for duals: In 
matching, have the diameters within % 
in. of each other for sizes through 8.25 
and within % in. for tires 9.00 and 
over. Always place smaller tire on 
inside wheel position. 








TRUCKS DAMAGED BEYOND REPAIR IN FIRE BUT INTERIORS WERE UNHARMED 


In a spectacular four-hour fire which on March 19 severely 
damaged the truck depot in a New Jersey plant of Armour and 
Company, all 36 of the trucks were severely damaged—a majority 
beyond salvage. When the truck doors had cooled sufficiently to 
be opened it was found that the interiors were unharmed and in | 
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two the meat products were in good condition. The trucks were 
insulated and equipped with Air Induction air conditioners, 
units especially designed for cooling truck bodies. Although the 
Air Induction motors were not operating when the fire started, 
the ice still remained in many of the units. 
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Maximum Protection ? 


A. With Sturdy Cartons 


by UNITED. ban 
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H ere’s why youcan count on United’s 
Uni-Ply wax-laminated cartons to pre- 
serve the purity, freshness, and fine 
quality of your meats... longer! 


United’s wax lamination is moisture- 
proof: guards against excessive dry- 
ness, shuts out dirt and odors. It’s 
grease-proof: protects against ugly 
spots and stains. Uni-Ply’s strong con- 
struction minimizes crushing . .. keeps 
your product in good shape until ready 
for cooking. 
Bee 


Learn bow United Uni-Ply cartons, cus- 
tom-designed to your exact requirements, 
can help you increase sales and profits! 
Our packaging experts will gladly show 
you at no cost. Or, if you already have 
a satisfactory package, let us tell you 
about our efficient manufacturing facil- 
ities. Write United today! 


UNITED BOARD & CARTO 


ting Cantons and Riper Specialties 
FROM PULP TO FINISHED PRODUCT 
P. ©. BOX 1318 + SYRACUSE, WN. Y. 
CARTON PLANTS 
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Victory Mills, N.Y. Syracuse, NY, Brooklyn, NY. Cohoes, N.Y, Springheld, O. 
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New Unit 
Speeds 
Smokehouse Cleaning 

















OU think that’s a big claim for one piece of equipment? 
Report after report tells how the Oakite Hot-Spray Unit 
really makes easy work of a tough job! 


The unit shoots 2 gallons of penetrating Oakite 
detergent solution per minute at 30 lbs. pressure. Doesn’t 
block your vision with work-slowing billows of steam. Just 
spreads on the cleaner, soaks off creosote and burned-on 
grease, fast ... then rinses off soils. Safe on brick, cement, 
plaster, tile, metal. Also saves time cleaning floors, kettles, 
ducts, vats. 


Facts on how the Oakite Hot-Spray Unit works 
ana how it can save you maintenance-cleaning dollars— FREE. 
Clip this ad to your letterhead and send it to Oakite Products, 
Inc., 20A Thames St., New York 6, N. Y. 


OAKITE 


"eG. u.5 Pat 


INDUSTRIAL CLEANING MATERIALS - METHODS - SERVICE 











Technical Service Representatives Located in 
Principal Cities of United States and Canada 





ATTENTION: 


SAUSAGE MAKERS ¢ BUTCHERS 
and RESTAURANTS 


We can furnish immediate delivery 
on this 
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HAND OPERATED 
DICING MACHINE 


Stainless Steel Knives cut Cooked Meats, Raw Fats, and Vegetables in 
uniform Y% inch cubes. 


Excellent for makers of head cheese, bloodwurst, etc., and a time saver 
wherever diced cooked meats, fats, and vegetables are used. 
SANITARY CONSTRUCTION through use of Aluminum and Stainless 
Steel assures a clean product. 


INQUIRIES INVITED 


GEORGE LEISENHEIMER CO. 


BROOKLYN 6, N.Y. 


984 GRAND STREET 
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Industry Research 


Conference 
(Continued from page 26.) 


types of meat. When cooking or heat 
sterilization occurs, one may expect 
losses of thiamine proportional to the 
temperatures used and the duration of 
the heat operation. Losses of panto- 
thenic acid, pyridoxine and folic .acid 
will probably parallel the losses of 
thiamine. 

Even with severe heat, losses of ribo- 
flavin and niacin will seldom exceed 10 
per cent. Only a small percentage of 
the meat produced is severely heated 
and since the milder treatment of sau- 
sage and cured and smoked items does 
not entail great losses of vitamins, we 
can conclude that meat packing opera- 
tions do not seriously reduce vitamin 
content. Remember, however, that heat 
is detrimental to several vitamins and 
for maximum nutritive value all heat- 
ing should be at as low a level as 
practical. 


THE NUTRITIONAL EFFECT OF 
HIGH PROTEIN DIETS, by Dr. Fred 
J. Stare of Harvard University. 


Good nutrition often makes the dif- 
ference between recovery or death in 
protracted or chronic disease, but it is 
often difficult to achieve when illness is 
prolonged. Protein foods are of partic- 
ular importance in good nutrition be- 
cause of the essential nature of their 
amino acids and because they are ex- 
cellent sources of fat, minerals and 
vitamins of the B-complex and also 
because of their high satiety value. 

Physicians and surgeons recognize 
the important nutritive effect of high 
protein diets in convalescence and are 
emphasizing dietary prescriptions. More 
physicians and hospitals, too, need to 
take a greater interest in good nutri- 
tion. 


SOME STUDIES ON THE HEAT 
RESISTANCE OF SPORES OF CLOS- 
TRIDIUM BOTULINUM, by H. Sugi- 
yama and G. M. Dack, department of 
bacteriology and parasitology and the 
Food Research Institute, University of 
Chicago. 

The relationship of the temperatures 
of incubation to the thermal death times 
of Clostridium botulinum spore suspen- 
sions have been studied. Spores pro- 
duced at 37 degs. C have greater heat 
resistance than those produced at 41 
degs., 29 degs., or 24 degs. C. On the 
other hand, in confirmation of the work 
of others, the thermal] death times are 
higher when the heated spores are 
tested for viability at 24 to 29 degs. C, 
as compared to those incubated at 37 
or 41 degs. C. 

Experiments to transfer the high heat 
resistance of one strain of C. botulinum 
to another strain of lower heat resist- 
ance, in a manner analagous to that 
used in the transformation of pneumo- 
coccus types, have not been encour- 
aging. The addition of yeast and thy- 
mus nucleic acids to the basic culture 
medium has not been found to influence 
the heat resistance of the spores. 
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Spores suspended in a high concen- 
tration of sucrose have increased ther- 
mal tolerance. The addition of large 
numbers of vegetative cells to spore 
suspensions of C. botulinum is without 
effect on the thermal death times of 
the latter. 


C. botulinum spores grown in raw 
meat preparations tend to be less heat 
resistant than those grown in cooked 
meats. A working hypothesis is ad- 
vanced to explain this phenomenon and 
is based on the interrelationship of oleic 
acid, lipase, and albumin in meat prep- 
arations. 


THE PLACE OF FATS IN THE 
DIET by Dr. B. F. Daubert, University 
of Pittsburgh. 


Fats play a vital role in nutrition, 
for they are a highly valued food. It 
is well known that fats are required for 
the building and activity of body 
tissues. They are a concentrated form 
of energy as indicated by the fact that 
the necessary caloric value of the diet 
cannot easily be obtained without in- 
cluding them. Fat yields more than 
twice as many calories as the same 
quantity of protein or carbohydrate. 
Many early investigators in the field 
of human nutrition believed that the 
only role of dietary fat was to serve as 
a rich source of calories. However, in 
addition to its function as an energy 
source, fat has an important place in 
the dietary because it aids in human 
well being, has the ability to impart 
flavor, especially richness of flavor, to 
change texture and to add attractive- 
ness to foods. Furthermore, it serves as 
a carrier of the fat-soluble vitamins and 
as a source of the essential unsaturated 
fatty acids. Although these are, in gen- 
eral, the more important functions of 
dietary fat, the emphasis on the re- 
quirements of fat in the diet has shifted 
to a great extent, particularly from a 
consideration of the “essential” fatty 


acids, to the role of fat in reproduction, 
lactation, growth, economy of food 
utilization, physical performance, and 
relationship to other nutrients. 


The satiety value of fats, however, 
is not a too clearly defined phenomenon. 
This is equally true of the palatability 
of fats. Both of these phenomena, how- 
ever, have assumed considerable im- 
portance in relation to an adequate fat 
diet per se as a component of the diet. 
The choice of fat as a part of the diet 
is one of personal preference and is 
usually based upon the particular flavor 
to which one has become accustomed. 
This personal preference is known by 
the descriptive term “acceptability.” 
The greater portion of the American 
population prefers bland fat in the 
diet, with the possible exception of lard 
and butter. Fats, therefore, that have 
been refined and deodorized are most 
acceptable. 


Despite the extensive literature on 
fat digestibility and absorption, most 
of the real problems of fat absorption 
remain unsolved. Some of the limiting 
factors in fat digestibility, however, in- 
clude melting point, stearic acid con- 
tent, presence of calcium and mag- 
nesium in the diet, and species differ- 
ences. 


Interest in the relationship of 
arteriosclerosis to cholesterol metab- 
olism stems from the facts that 
cholesterol and its ester occur in 
arteriosclerotic plaques; arteriosclerosis 
can be produced by feeding excess 
cholesterol to rabbits, guinea pigs, and 
chickens; arteriosclerosis develops pre- 
maturely in such diseases as diabetes 
mellitus and chronic nephritis. If 
cholesterol is indeed a contributing 
cause of arteriosclerosis, fat helps 
out considerably, for not only are 
cholesterol and fat found together in 
food but they are closely associated 
in intestinal absorption. 











RED HEART MANUFACTURER SPONSORS TELEVISION SHOW 


John Morrell & Co., Ottumwa, Ia., sponsored the first telecast of the recent 

International Kennel Club Dog Show, from 5 to 6 p.m., Sunday, March 27, over 

WGN-TV. Shown above is announcer Jack Brickhouse interviewing champion 

Samoyed, “Dawn of the Arctic.” The Chicago show, with entries from 36 states, 

bettered the recent Westminster show in New York, and also had a record at- 
tendance of 30,000. 
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OUR problem becomes our problem when you do 
business with Heekin. Manufacturers of cans and 
metal packages since 1901, Heekin food experts — 
and production engineers — have the know-how to 
help you. Pack your lard or shortening—or any meat 


product—in Heekin Lithographed or plain cans. 
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HEEKIN CANS 


HEEKIN INCINNATI 2, OHIO 
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E.jJ. COYLE 


EXPORTERS « BROKERS 





BUTTER « EGGS © CHEESE © POULTRY ¢ PACKINGHOUSE PRODUCTS 





309 Bank of Nova Scotia Building 


Telephone 926551 Winnipeg, Canada 

















@® VIBBERT and SONS 
Joo | frohers 


U. S. Warehouse, Detroit 16, Michigan 


Grand Rapids 6, Mich. | Cincinnati 2, Ohio Cleveland 15, Ohio 
1019 Pinecraft, S. E. Miami Building 1125 Schofield Bidg. 














Meyer 


MAKERS OF 
FERRIS nicxory smoked HAM & BACON 


Séiap seas 
OLD TIME wuncneon meats 


EXECUTIVE OFFICES 
172 EAST 127TH ST., NEW YORK 35, N.Y. 


PLANTS IN: BROOKLYN, N.Y. + PEORIA, ILL. + COFFEYVILLE, KANS 
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Inspected Meat Output Still Averaging 


Far Ahead of Strike Period a Year Ago 


EAT production under federal 

inspection for the week ended 
April .2 totaled 252,000,000 Ibs., the 
U. S. Department of Agriculture esti- 
mated this week. Production was 8 per 
cent below 272,000,000 lbs. reported last 
week, but 25 per cent above 201,000,000 


weeks under comparison was 12,800,000, 
12,700,000 and 11,300,000 Ibs. 

Hog slaughter was estimated at 859,- 
000 head—5 per cent below 900,000 re- 
corded last week, but 31 per cent above 
the 654,000 kill of the same week in 
1948. Pork production of 116,000,000 





average weights of the preceding week. 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 


Week ended April 2, 1949—with comparisons 


11949 production is based on the atinaes number slaughtered for the current week and on 











AMI PROVISION STOCKS 


A total of 491,400,000 lbs. of pork 
meat was held in storage by packers re- 
porting to the American Meat Institute 
on April 2. This amount is 5 per cent 
under the 518,800,000 Ibs. held three 
weeks earlier, 9 per cent under the 
542,800,000 Ibs. a year earlier and 16 
per cent below the 1939-41 average on 
the comparable date of 586,900,000 Ibs. 

Lard and rendered pork fat holdings 
of 187,000,000 lbs. were also smaller 
than three weeks earlier and the three- 
year average (by 8 and 4 per cent, re- 
spectively), but were 33 per cent larger 
than 140,600,000 Ibs. held a year earlier. 

Provision stocks as of April 2, 1949, 


Week Pork Lamb and Total . 
ae pets meine wee ten agen fee 1 ue eo neakic ar Ee 
Number e um um ° umber ° 5 ; ; 
1,000 mil. Ib. 1,000 mil. ib, 1,000 mil. ib. 1,000 mil. Ib. mil. Ib stitute by a ape tne of at a 
Apr. 2, 1949....... 208 (4115.2 138 128 859 160 168 7.6 251.6 companies, are shown in the table that 
Mar. 26, 1949....... 238 121.7 134 12.7 $00 128.3 199 BS 272.8 follows. Because the firms reporting are 
ong ine wach ei ’ ; . ; not always the same from period to 
AVERAGE WEIGHT (LBS.) — period (although comparisons are al- 
Week Sheep & r ota ; ; 
Ended Cattle Giteen Hogs a aes ways made between identical groups) 
Mer. 26, 1900......0008 oat ee ae “ee ase Mag Oe Tee ee ale ates eidines Creve nwedks 
ar. 26, 1949....... ‘ by é . 
Mar. 19, 1949....... 998 548 170 9 28 137 99 4 148 38.0 centages of the holdings three weeks 
Apr. 38, 1948....... 973 4«—«627——i«iSST? 88 245 142 100 4 181 21.0 


earlier, last year and the 1939-41 aver- 
age. 

Apr. 2 stocks as 

of 





‘Inventories om 
produced during the third week of the lbs. compared with 123,000,000 in the Mar. Mar. 
strike last year. preceding week and 93,000,000 in the a ta ee 

Cattle slaughter of 208,000 head was . same week last year. Lard production BELLIES | aoe ih 
11 per cent below 233,000 reported last was 31,900,000 lbs. compared with 33,- Cured, 8. P. and D.C........:102 118117 
week, but 27 per cent above 164,000 re- 900,000 reported last week and 21,000,- Prgeet for cue. entree Ae 
corded for the corresponding week last 900 processed in the period last year. HAMS 
pry hay net ee hte gene ge Sheep and lamb slaughter was esti- Cured, SP. inne 2000002) 117 ss 
000, Ss. compared wi mated at 168,000 head, compared with wn ETE “* 
000,000 Ibs. in the preceding week and 190,000 head for the pe Tere week and Aaa tn —— Ee ie te 
87,000,000 in the week a year ago. 220,000 in the week last year. Produc- = Totaltums sss... S488 OS 
Calf slaughter of 138,000 head com-_ tion of inspected lamb and mutton in  pronics 
pared with 134,000 reported last week the three weeks under comparison ured. S. P-.-...............105 Me 85 
= and 128,000 in the same week last year. amounted to 7,600,000, 8,600,000 and Total picnics ............+.- 99 #120 «680 
sj Output of inspected veal for the three 10,000,000 lbs., respectively. FAT BACKS, D.8. CURED..... 88 134 62 
OTHER CURED 4 FROZEN =. 
Proven-for‘oure 0000200000! 2 118 128 
- CUTTING MARGINS DECLINE AS VALUES FALL wehbe a = 
(Chicago costs and credits, first three days of week.) aoe aon ey ay - 4 85 
2) The reduction in the cost of light and This test is computed for illustrative [OT Oe OO OUEN . a 
medium weight hogs failed to keep pace purposes only. Each packer should fig- presyrrozen 8 
with the decline in product values, re- ure his own test, using actual costs, Loins, trouldese, butts and 
sulting in poorer margins for both credits, yields and realizations. Values Alother 242000000000 = 8 & 
weights. However, the heavy butchers reported here are based on available ror, ee bets easnaneratece = 4 4 
cut with an improved margin since the Chicago market figures for the first RENDERED PORK FA Séaves in an: 
: value of heavy product declined less. threes days ef the week, 0 © RD won ssosa sa ctccsecncees’ os mu 





pot change. **Included with lard. 








——180-220 lbs. —— ——200- 240 lbs.—— ——240-270 lbs.—— 
Value Value Value 
Pet. Price per per cwt. Pct. Price per perewt. Pct. Price per per cwt 
live r  cwt. fin. live r  cwt. fin. live r ewt. fin. 
wt. Po. alive yield wt. fb. alive yield wt. b. alive yield CHICAGO PROV. SHIPMENTS 
Skinned hams...... 12.6 46.7 $5.88 $ 8.45 12.6 46.2 $5.82 § 8.18 12.9 46.0 $5.93 § 8.33 isi ; ; i. 
Picnies ....2.+.--. 5.6 9,7 1.72 2.48 5.5 27.9 1.54 2.14 5.3 27.4 1.45 2.02 Provision shipments by rail from Chi 
Boston butts ....... 4.2 37.5 158 2.29 41 37.0 152 2.15 41 35.3 1.45 201 cago for the week ended April 2: 
Loins (blade in) -10.1 47.5 4.80 6.94 9.8 46.0 4.51 6.39 9.6 43.2 4.15 5.79 7 
Bellies, 8. P........ 11.0 34.3 3.78 5.42 9.5 32.2 3.06 4.35 3.9 26.1 1.02 1.44 Week Previous Cor. wk. 
Mem, Ws. Bicseses ove eee ose nse 2.1 21. S -46 65 8.6 21.8 1.88 2.62 : Apr. 2 week 1948 
DOE BOOED cscccccce one ahha oak sak 3.2 8.5 27 38 46 9.0 41 58 Cured meats, 
——. ~ a jowls... 2.9 15.5 45 65 3.0 15.5 AT 65 8.4 15.5 58 .74 pounds ....... 15,704,000 20,963,000 19,585,000 
2 eeeeer 23 9.3 21 .30 22 9.3 .20 -29 22 93 -20 -29 e _— 
P. 8. aaa, rend, wt.13.9 10.7 1.49 2,13 12.3 10.7 1.32 1.85 10.4 10.7 1.11 1.55 pounds ....... 83,874,000 87,664,000 16,951,000 
Spareribs ......... 1.6 39.3 -63 90 1.6 381.8 51 .73 1.6 24.3 .89 53 Lard, ‘pounds --++ 9,986,000 10,285,000 3,411,000 
Regular trimmings.. 3.3 17.6 .58 83 3.1 17.6 55 74 2.9 17.6 51 .72 
Feet, tails, iy pescce 2.0 14.3 -29 41 2.0 143 -29 .40 20 143 -20 40 
offal ¢ misel Meta ashe eee g20'68 $3 4 +6 esos 3 on $20'82 a's coos $19'97 got'es 
‘otal Yield & Value.69.5 .... .06 1.74 71. 2: ° ° USDA FOOD DELIVERIES 
Per Per Per 
ewt. ewt. ewt. j ; ; 
=. bod = a as of food and agricultural 
Cost of hogs... --.-.+e.++. $2053 $20.25 $0.71 : pro cowl ogres 4 yet 8. De- 
Condemnation loss......... P ‘er cwt ° er cwt. ‘ ver cw rtm ~ 
Handling and overhead.... 1.05 a 91 - -82 ~ on ooo. ihe ayoeton = peso A 
a e — e — e ’ . ° 
TOTAL COST PER CWT... $21.68 1.19 $21.26 29.94 $20.63 (28.85 j j 
TOTAL VALUE............ 22.06 81.74 21.17 29.82 19.97 27.93 sr industry products were included 
Cutting margin ......... 4+$ 88 +4 .55 —$ 0  -$ .12 6 me fem ut 203,400 Ibs. of Mexican canned meat 
Margin last week........ + .68 + 7 + 08 + .04 — 8 — 1.21 went to cash paying foreign govern- 
ments. 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 








CARCASS BEEF 
Apr. 6, 1949 
per Ib. 
bs 4 native steers— 

All weights ...........+.- 39 @42 

ood native steers— 
All weights ............ 387% @41 

1 native steers— 

All —— bbTorccceces 7 @40 
Utility, all wts............ 33% @36% 
ind rters, choice ...... 48 51 
Forequarters, choice ...... 82 35 
Cow, commercial ......... 33 36 
Cow, utility ........-..++- 82 34 
Cow, cutter and canner... .32 32 
Bologna bulls, 500 up..... 36 36 
BEEF CUTS 
Steer loin, choice.......... 74 @78 
Steer loin, good........... as 
Steer commercial..... ae 
Steer round, choice........ 46 @47 
Steer round, good.......... 46 Sis 
Steer rib, choice......+.++- 56 58 
Steer rib, good............ 438 @4i7 
Steer rib, commercial...... nse 
Steer sirloin, choice....... @o7 
Steer sirloin, commercial. eee 
Steer brisket, choice....... 130 @34 
Steer sket, good........ @34 
Steer chuck, choice........ 33 @38 
Steer chuck, phe odesset 33 38 

Steer back, choice......... 65 
back eecceccesd 61 6A 
Navels, good .........-.006 12 18 
Fore shanks ............+- 29 31 
Hind shanks ............- 24 
Steer tenderloins sgeuenees 1.40@1,45 
Cow tenders, 5 up..... oo D5 96 
Steer plates ............+..28 25 
BEEF PRODUCTS 
MBTES cdccciccasccccecces @i7 
DD ¢heeeé6eeess cations @18% 
Tongues, select, 3 lbs. & up, 
GE WE ccccccscees 36 @37 
Tongues, house run, 
fresh or froz..........++ 26% 





CALF—HIDE OFF 
Choice, 225 lbs. down. : 





43 45 
Good, 225 lbs. down 43 45 
Commercial .. . 385 3! 
Utility ....... 28 @30 


VEAL—HIDE sisi 


Choice carcass 





LAMBS 
Choice lambs :..........+. 57 @61 
COMM EREOD sa vcncveccecect 56 @59 
Commercial lambs ........ vee 
MUTTON 
CdeSboreescesasacioce @31 
eee EES tibdscessepecese @30 
REEIEY ccccccccceccesccsecs eeee 
WHOLESALE SMOKED 
MEATS 
Fancy re vai hams, 
14/18 » parchment 
GREE docenrsdersccees @52 
Fancy ekinned hams, 
uy ms.. parchment . 
ceccerdecoees ees @55 
4718, Tbs. parchment 
ceguetewesectess @55 


paper 
Fancy trim, brisket off, 
bacon, 8 Ibs. down, wrap.54 
uare cut seedless bacon, 
Ibs. down, wrap........52 


FRESH PORK AND 


FANCY MEATS 


Ton corned .......++. bt 
Vea breads, under 6 oz.... 90 
6 to 12 OB......eeees eees 92 
12 of. up...... evvccescce 94 
Beef kidneys ........ cecse 19 
Calf tongues ..... ecvoce oooae 26 
TED osavcceccessee 78 
Beef livers, selected....... 56 
Ox tails, under % BD. ccoce 10 
Over % ID... .cceceseees 32 
SAUSAGE ‘MATERIALS 
Reg. pork trim (50% fat)..18 @19% 
Sp. lean pork trim, 85%. . .40%4@41%4 


Ex. lean pork trim, 95%...44 








Pork cheek meat.......... 31 32 
Pork tongues ............+- 22% @23 
Boneless bull me --45 @46 
Boneless chucks -43% @4416 
Shank meat -43 43 
Beef trimmings .B4 35 
Beef cheek mea a @30 
Dressed canners -82 @32% 
Dressed cutter co’ -82 32% 
Dressed bologna bulls -36 @36% 
Boneless veal trim. ° @38 
DRY SAUSAGE 
Cervelat, ch. hog bungs.... 83 
BRUNO coccccvcoctsoece 49 
DORMS ccccccccdecccccvcs 68 
Holsteiner ......--.sse000 70 
C. Salami.............. 17 
B. ©. Salami, new con..... 47 
Genoa style salami, i... 87 
POPRGIOEE wecccccccscccsce 71 
Mortadella, new condition. 47 
Cappicola (cooked) ........ 73 
Italian DOwE hams......... 77 
DOMESTIC SAUSAGE 
Pork hog gs. 40 
Pork sausage, bulk ih teateaoe 36 
Frankfurters, sheep casings. 48 
san hog casings. . = 


log 
Selanne. artificial cs. mead ai 
Smoked liver, hog bung: 


New Eng. lunch spec ao. & 
Minced luncheon spec., ch. 47 
Tongue and blood......... 38 
Blood sausage ............ 31 @32 
Souse 


Polish sausage, fresh......42 @45 
Polish sausage, smoked.... 
— CASINGS 

(FP. 0. B. Chicago 
(Prices ciabed to — = = 

of sausage.) 

Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack..... 40 @50 
Domestic rounds, over 1%, 

Bg EO: MER beseerees @55 
Export rounds, wide, pei ay ~ 
Export rounds, medium, 

_ Ro peqegaa 65 


Export ‘round, narrow, 

1% in. under......... -95@1.05 
No. 1 weasands, 24 in. up.12 14 
No. 1 weasands, 22in. up.10 @l11 
No. 2 weasands.......... 

a te sewing, 1%@ 


Seeseseoczerecsses 1.15@1.20 
Miadles, select, Desa. 
eae 1.20@1.25 
Middles, select, “extra 
4 @2% in. .......4.. 1.30@1.35 
Middles, eslect, extra, 
2% in. & up.......... -90@2.00 
Beef bungs, “export we » a 19 
domestic..... 12 


Dried or salted bladders, 





per piece: 
12-15 in. wide, flat....... 15 @17 
10-12 in. wide, flat...... 9 @10 
8-10 in. wide, flat...... 5 @6 
Pork casings: 
- narrow, 29 mm. & 
sedeovcesocessesios @3.05 
Narrow, mediums, 29@32 
Se ccesecccecooess 2.90@3.10 
Medium, 82@35 mm..... $i 15 
pe. medium, — mm 1.30 
Wide, 38@43 mm........ @1.20 
Export bungs, "34 in. cut.29 @32 
Large prime bungs, 
2a See 18 @21 
Medium — bungs, 
BO. BUR cca ntaescoes 13 @1i4 
Small oelns bungs...... @12 
Middles, per set, cap off.40 @49 





Ground 
Whole for Saus. 
Caraway Seed ...... 25% 29% 
Cominos seed ....... 30 36 
Mustard sd., fey. yel 22 es 
- ate osceee 4 rey 
arjoram, jean 
be ed vegocccee 23 on 
Coriander, seeveese 
Natural No. 1 @12 $33" 
Marjoram, French .. @45 50 
Sage - mation 
WW sasaedeaeses @3e = @35 


SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
Allspice, prime ... " 33 
Resif coccce 31 
Chili powder ...... 36 
Stoves "Baesibar’: 


Ginger, Jam., unbl. 
Ginger, African. 


 nectocqoce Ss @20 
Mace, fcy. Banda 

East Indies ..... ee @1.40 

West Indies .... oa 1.40 
as flour, fcy. ee 38 
West India Nutmeg 2° 52 
Paprika, Spanish. . -. SO0@éo 
Pepper, Copense.. ee 55 

Red No. 1....... 65 
Pepper, 

Packers «++-1.02@1.12 @1.22 
Pepper, black.1.02@1.12 @1.22 
Pepper, white @1.22 @1.30 
Pepper, c 

Malabar .. @1.02 @1.08 

lack 

Lampong ... @1.02 @1.08 











CURING MATERIALS 
Cwt, 


Nitrite of soda in 425-1 
bbis., del. or f. o. Ohicage...8 8. 
Saltpeter, n. ton, f.0.b, 8 
Dbl. refined Bocescoocccces Ak 
coos SOs 
Pure rfd., gran. nitrate of soda. 5. 
Pure rfid. pow dered nitra ee 
BOER cccccccccccccccccssee 
Salt, in min. “car. * of 66,000 ibe. 
only, paper sacked f.o.b. ow 





Granulated ....-eeccserseeee 
Medium coccece 
Rock, bulk, “40 ton cars, 
EY accccantckabteccsve +++ 10.7 
— 
aw, 96 basis, f.o.b. 
New Orleans .....-+s++e++ 
Standard gran., f.o.b. 
refiners (2%) ererry 7.95@8.10 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
less 2% ....-+ 
Dextrose, per 
in paper toon, Chicago weeses 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los An geles 










April 5 

FRESH BEEF: (Carcass) 
STEER: 

G $ 

BOD IBS. 2.000 ccc sBscccccsccess 

500-600 Ibs. ........++ 42.00@43.00 

Commercial: 

400-600 Ibs. ....5605.- 40.00@42.00 

Dtility: 

400-600 Ibs. .....6.005 38.00@39.00 
cow: 

Commercial, all wts.... 37.00@38.00 

Cutter, all wts...... - 33.00@34.00 
FRESH VEAL AND CALF: (Skin-Off) 

Choice: 

BO-180 WBS. cccccccccce sovcsccccece 

DM RCEEGh vcs pervssecdans 
FRESH LAMB & MUTTON: (Carcass) 
LAMB: 

Choice: 

40-50 Ibs. .. 

50-60 Ibs 

40-50 Ibs .. 55.00@56.00 

50-60 . 58.00@55.00 

Commercial, all 51.00@53.00 

Utility, all wts... . 49.00@50.00 
MUTTON — 

Good, 75 Ibs. dn....... 32.00@34.00 

Commercial, a8 Ibs. dn.. 31.00@32.00 


FRESH PORK CARCASSES: (Packer Style) 





MED ENB... cgeccceess coescccesess 

RED-EEE TRB. ccccccccss secsoccucecs 

FRESH PORK CUTS NO. 1 
LOINS: 
8-10 Ibs 54.00@57.00 
10-12 Ibs 54.00@57.00 
12-16 Ibs 53.00@57.00 
PICNICS: 

GD TB cccccccccces cosccosesese 
PORK CUTS NO. 1 
HAM, Skinned: (Smoked) 

12-16 Ibs. .........-+. 55.00@60.00 

16-20 Ibe. ........006. 55.00@59.00 
BACON, eT Cure”’ No. 1: 

OB. cccccccceses 47.00@53.00 
8-10 ibs. peesneses ees 44.00@52.00 
10-12 Ibs. ......0eeeee 44. 00@52. 00 
LARD, Refined: 
BHTCOS ccc cesscccccces 15.00@16.00 

50 Ib. cartons & cans.. 15.50@16.50 

1 Ib. cartons........... 16.00@17.00 






San Francisco No. Portlané 
April 5 April 5 
2.00 @ 43.00 41.00@ 43.00 
39.00@40.00 37.00@ 40.00 
35.00@37.00 34.00@36.00 
35.00@37.00 35.00@39.06 
31.00@33.00 32.00@ 34.00 
(Skin-On) (Skin-Off) 
48.00@50.00 an enweccvnce 
46.00@ 48.00 51.00@53.00 





54.00@56.00 
53.00@54.00 
53.00@57.00 54.00@56.00 
53.00@54.00 53.00@54.00 
48.00@53.00 50.00@52.00 
42.00@48.00 46.00@ 47.00 
82.00@34.00 28.00@31.00 
27.00@32.00 24.00@ 26.00 
(Shipper Style) (Shipper Style) 
SE.GRetSO = =——‘én wos wn sion 
33.00@35.00 2.00@ 
58.00@60.00 50.00@55.00 
37. 00@59.00 50.00@55.00 
55.00@57.00 50.00@52.00 
SB.COGW.GO i ctw ccc ccces 
(Smoked) (Smoked) 
59.00@61.00 56.00@61.00 
57.00@59.00 56.00@ 59.00 
56.00@ 60.00 53.00@56.00 
52.00@56.00 52.00@55.00 
uchee@asweee 52.00@55.00 
ospeacececee 16.00@ 16.50 
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FOR SMOKED MEATS - - - 


Why use quality ingredients in your smoked 
meat products, but fall short of the SUPERIOR 
AROMA, TASTE and SALES APPEAL, which 
only HICKORY SAWDUST can give? 


For quality products that build 
permanent customer demand, USE HICKORY. 
Get it from 


G. W. CAMPBELL & CO., 2345 m. pur st., pata. 33, Pa. 
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261.00 
259.00 


MIT-0-SEAL 


PACKAGING 


L 


thography 


CASINGS 








THE PROBLEM: Needed 
Lomelelemy.1-14l-lmaa-li-t 


bil, Vile 


THE ANSWER: General 
Top am Gelailelolal mm slaeleltia-te 


them in 3 of their plants tttd year / 
7 


5 


More than 25 years of experience in 








The 3 best-situated General Box plants 
cooperated in rushing the production and 
delivery of this order. Another example of 
how General Box Company combines its 
broad and flexible facilities to meet the 


emergency requirements of its customers. 


Whether you need 1,000 or 100,000 con- 
tainers, you can be sure of quick, efficient 
service. You can also be sure of a light- 
weight, compact, extra-strong container 


that is designed to meet your specific needs. 





GENERAL WIREBOUNDS 
Meat packers were among the 
first to realize the savings to 
be gained through the use of 
Wirebounds... and General 
Box Company bas been serv- 
ing this industry for many 
years. For the quicker and 
more economical packing of 
your meat products, check 
with us today on General 
Wirebounds. 








BOX COMPANY 
+. engineered 
shipping containers 
GENERAL OFFICES: 538 N. Dearborn St., Chicago 10. 
DISTRICT OFFICES AND PLANTS: Brooklyn, Cincinnati, 
Detroit, East St. Louis, Kansas City, Louisville, Milwaukee, 
New Orleans, Sheboygan, Winchendon, Natchez. 

Continental Box Company, Inc.: Houston, Dallas. 
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: CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, APRIL 7, 1949 
REGULAR HAMS 


Fresh or Frozen 8.P. 
41%n 
41%n 
4in 
4in 
BOILING HAMS 
Fresh or Frozen 8.P. 
BED. geiccsas 41n 4ln 
Ee % cccwees 4in 4in 
Be ccedsevs 4in 4in 
SKINNED HAMS 
Fresh or Frozen 5.P 
vvbesese 43% @44% 44n 
Cosucaee 43% @44% 44n 
sieves ee 4314 43%4n 
OR ae 4314 4344n 
Sesvepen 4344 434%on 
eecscove 4314 4344n 
poseonce 4314 43%n 
aise Simian 40% 40% n 
eyekeess 39 39n 
j-up, No. 2's 
stvbvene 35% 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Reg. plates... 22n 22n 
Clear plates.. 12%n lln 
Square jowls.. 15 16% 
Jowl butts.... 10% 10% @11 


PICNICS 
Fresh or Frozen 8.P 
oS ee pee 2944 29}eu 
4- 8 Range... 27% same 
POPS 26% @27 2644n 
De 6 rccsues 26% 264,n 
SEs asd cune 2614 264,n 
SE a iseccs 26% 26360 
8-up, No. 2's 
Ge wc coneee 26% 
BELLIES 
Fresh or Frozen Cured 
OD ncctents 37 38 
Ee sisecsse 36 37 
BPES co cccccee 31% 32% 
ME seeaeses 29 30 
BORD ccoccess 2614 27% 
a. aaa 26 27 
ee 254% 2644 
D.8. BELLIES 
Clear 
18-20 22% n 
ae ecteaswe 22 
25-30 21% 
i degseves 184% 
BPD sacccess 17% 
SED. chesvaene 16% 
FAT BACKS 
Green or Frozen Cured 
OD scsvceae 9g gl, 
Pe ‘cecctsde 9% Bly 
| ae 9% wy 
BPE cactéeves 10 9% 
ere 10 10 
OS ees 10 10% 
BEG scccccne 10 10% 
BPG. vertices 10 10% 





LARD FUTURES PRICES 


MONDAY, April 4, 1949 
Open High Low Close 


May 11.72% 11.72% 11.52% 11.60 
July 11.72% 11.75 11.57% 11.62%a 
Sept. 11.70 11.70 11.60 11.65a 
Oct 11.57% 11.65a 


. 11.57% 11.70 
Sales: 6,160,000 Ibs. 

Open interest at close Fri., Apr. Ist: 
May 792, July 683, Sept. 420, Oct. 
111; at close Sat., Apr. 2nd: May 766, 
July 681, Sept. 422, and Oct. 118 lots. 


TUESDAY, April 5, 1949 
May 11.52% 11.55 11.32%°11.50a 
July 11.52% 11.52% 11.32% 11.47% 
Sept. 11.52% 11.55 11.35 11.50 


Oct. 11.57% 11.57% 11.37% 11.50 
Sales: 10,320,000 lbs. 
Open interest at close Mon., Apr. 


4th: May 752, July 673, Sept. 419 and 
Oct. 120 lots. 


WEDNESDAY, April 6, 1949 


May 11.55 11.70 11.45 11.47% 
July 11.55 11.67% 11.40 11.47% 
Sept. 11.52% 11.70 11.45 11.45a 
Oct. 11.55 11.70 11.50 11.508 
Nov. 11.50 11.60a 


11.67% 11.50 

Sales: 7,920,000 lbs. 
Open interest at close Tues., Apr. 

Sth: May 745, July 677, Sept. 433, and 


Oct. 125 lots. 

THURSDAY, April 7, 1949 
May 11.40 11.50 11.20 11.20 
July 11.37% 11.47% 11.20 11.20 
Sept. 11.35 11.47% 11.20 11.20b 
Oct. 11.40 11.45 11.17% 11.17% 
Nov. coe 11.40a 


Sales: 12,000,000 Ibs. 

Open interest at close Wed., Apr. 
6th: May 749, July 664, Sept. 431, Oct. 
123 and Nov. 5 lots. 


FRIDAY, April 8, 1949 


May 11.02% 11.25 11.02% 11.25a 
July 11.10 11.25 11.06 11.22%b 
Sept. 11.15 11.224%b 


11.27% 11.10 

11.10 11.25 11.07% 

Mev. : seus peep o0ne 
Sales: About 7,500,000 Ibs. 
Open interest ta close Thurs., Apr. 


7th: May 736, July 682, Sept. 438, 
Oct. 126 and Nov. 5 lots. 


Oct. 





WEEK’S LARD PRICES 


P.S. Lard P.S. Lard ,Raw 
Tierces Loose Leaf 


Apr. 2 ....12.25a 10.75b 9.75n 
Apr. 4. 2. 10. 75a 9.75n 
Apr. 5 ....12.25a  10.62%a 9.62%n 
Apr. 6. 12.25a 10.62%a 9.62%n 
Apr. 7 ....12.00a 10.50a 9.50n 
Apr. 8 ....12.00a 10.50a 9.500 


ASK PASSAGE OF 
HR 3717 


A committee representing 
interests of the livestock and 
meat industry appeared be- 
fore a subcommittee of the 
house agriculture committee 
this week to testify in favor 
of HR 3717, a bill to repeal 
the Swan Island Act of 1946. 
The Swan Island Act allows 
cattle from countries affected 
with foot-and-mouth disease 
to enter the island for a 60- 
day quarantine period and 
then be shipped to the United 
States. A repeal of the act 
would reinstate the old law 
under which the Secretary of 
Agriculture must keep the 
Secretary of the Treasurer 
informed of countries in 
which foot-and-mouth  di- 
sease is known to exist so 
that he may prohibit importa- 
tion of livestock and dressed 
meat from such countries. At 
the conclusion of the hearing 
the subcommittee voted unani- 
mously to report the bill 
favorably to the full agricul- 
ture committee. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


ORS ccceucncdc cecdctaccaned $13.75 
Refined lard, 50-Ib. cartons, 

f.o.b. Chicago ...........+4- 14.00 
Kettle rend., tierces, f.0.b. 

GENER chased ees tecveveccuce 14-75 
Leaf, kettle rend., tierces, 

EAR ccorvesccouvecece 14.75 


Neutral, tierces, f.0.b. 

GND © cc cveceeccvcccecess 13.62% 
Standard Shortening...*N. & 8. 18.00 
Hydrogenated Shortening 

Ws, DP hi cscveccvcccsvccovces 19.50 
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Inexpensive original cost makes the 
D & G| Truck Refrigerating Unit 


more desirable than any other 
equipment for straight trucks 
The New D & G Electrically Operated Refrigerator: 


Circulates 2500 cu. ft. of air per minute * Operates directly 
from battery * Controlled from driver's position * Easily in- 
stalled in any part of truck * Uses water ice, dry ice, or com- 
bination of both * Convenient, speedy icing and re-icing 
* Does not require doors cut in truck body. 














SPECIFICATIONS 


Ne. 2027| No. 2038 
Ms soso oss ck 20°x27"x60" 20°x38"x63" 
ICE CAPACITY... 450 Ibs 650 Ibs. 





DROMGOLD & GLENN 


332 SOUTH MICHIGAN AVENUE *CHICAGO 4, ILLINOIS 





LIGHT 
AND EASY TO CARRY 


Put it where you 
need it! 
\ SSS 


SSS 





irer 





di- 
so 


rta- i STANDARD LITEWATE 
ae in name... | | Sectional Roller Conveyor 


, At 


ag high grade in fact! ) ¢ ‘ . —ideal for loading and unloading. Handles commodi- 
<br 


ties up to 60 Ibs.—moves bags, cases, cartons, hollow 
bottom, narrow, cleated and irregular packages or 
articles not suited to wheel conveyors. Less pitch re- 
quired—operates at grades as little as 4 in. to % in. per 
ft. Interchangeable spacing of rollers—from 1 in. to 
12 in. centers. Available in 10 ft. and 5 ft. straight sec- 
tions and 90° and 45° curves. Keep LITEWATE con- 
veyors handy in your shipping room—carry a section on 
roe truck. For complete information write for Builetin 

-49. 


a 


STANDARD 
North St. Paul 9, 
Minnesota 


bill 
cul- 


3.75 
14.00 
4-75 
[4.75 


621% 
8.00 





CONVEYORS 





19.50 











- The National Provisioner—aApril 9, 1949 Page 45 








THE ADLER COMPANY, CINCINNATI 


ADLER 





Stockinetfes 


quality made for over 80 years 





in Chicago: 800 North Clark Street 


14, OHIO 
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9E MEAT CUTTING 


LVING DISC 
By.N8) a; 
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MARKET PRICES ec ook 









City Dressed 
April 6, 
1949 
Choice, native, heavy...... 40% @47% 
Choice, — — .-...40% @47% 
39% @44%4 





Can. & cutter. % 
Bol. bull 


@37% 
714 @ 38%, 





Z 
Ses 
“roe 

= 

> 

a 


Z 


ere 
hinds and ribs. . 
hinds and ribs. . 
hinds and ribs 
top sirloins 

top sirloins.... 
rounds, N. Y. flank off. 
rounds, N. Y. flank off. .46@47 
oo 


4 
SSPess 
to comer 


o~ 


z 
-2SPerss 
to coho 





Z 
° 
to 


FRESH PORK CUTS 
Western 
Boston butts ............. 40 @é42 
Pork loins, fresh 12 Ibs. do.52 @53 
Hams, regular, und. 14 1bs.4544@46 
Hams, skinned, fresh, 


under 14 Ibs............. 47% @48% 
Picnics, fresh, bone in..... 29 @32% 
ork trimmings, ex. lean. ..45 46 


Pork trimmings, regular..19 @20% 


Spareribs, under 3........ 42 @42% 
Bellies, sq. cut, seedless, 
OD ivcusévoueuvecdancs 8 QO 
City 
Boston butts, 4/8......... 2 @45 
Shoulders, N. Y.......-..;- 36 39 


Pork loins, fr., 10/12 Ibs...52 55 
a regular, under 14 

Mh, cdsdceescast sbedased 48 @52 
Hams, sknd., under 14 Ibs.52 @53 
Picnics, bone in........... 34 @37 
Pork trim, ex. lean........ 


Pork trim, regular........ 18 @21 
Spareribs, light ........... 42 @45 
Bellies, sq. cut, seedless, 

GP/IS sccccvccccccccsccce 


FANCY MEATS 





Veal breads, Aemmand . Boveseseses 65 
6 tol yy ° 80 
12 of 1.00 

Beef kidney covccces 80 

Beef livers, selected... ..scsesee 78 

EMGED GUTOR cccccnccccccscscccce 

Oxtails, under Pisiwesscctéees 16 

Oxtails, over % Ib.........5.4.. 388 





DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. a in 
100 to @382% 


Se Bh acs535 243 

137 to 153 Ibs... ; 31 @32% 

154 to 171 Ibs..... 31 @382% 

172 to 188 Ibs. ....81 @82%& 
LAMBS 


Cheice lambs 
Sess lambs .. 
Hindsadales x 
Loins . 





Gee  ovvcccsqeccénccoseseccese 


VEAL—SKIN OFF 


Western 
Choice carcass . 45@48 
Good carcass . . 40@44 
Commercial carcass . B8@40 
OEE van voccagees .28@31 


BUTCHERS’ FAT 


Shop fat ook 

Breast fat . 1% 
Edible suet 1% 
Inedible suet Viy 


U. K. BACON 
SHIPMENTS 


Canada is not going to fill 
her bacon commitments for 
1949 to the United Kingdom, 
Sir Andrew H. Jones, head 
of the British Food Mission 
at Ottawa, said recently. De- 
liveries in the first quarter of 
1949 are not likely to exceed 
10,000,000 lIbs., an amount 
which was being exported in 
one week during February 
last year, he said. In his opin- 
ion, total delivery in 1949 will 
approximate 70,000,000 Ibs., 
or 56 per cent of the agree- 
ment figures. Deliveries last 
year were about 180,000,000 
Ibs. 








WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, APRIL 6, 1949 
All quotations in dollars per cwt 


BEEF: 
STEER: 
Choice: 
350-500 Ibs. . -+.. None 


500-600 Ibs .. None 
600-700 lbs , . 41.00-42.00 
700-800 Ibs 41.00-42.00 
Good: 

350-500 Ibs None 
500-600 Ibs. .. 40.00-41.00 
600-700 Ibs. . 39.50-41.00 
700-800 Ibs. 39.00-40.00 


Commercial: 

350-600 Ibs. . 37.00-38.50 

600-700 Ibs. Snes . 37.00-38.50 

Utility, all w ts ces .. None 
cow: 


32.50-35.00 
. 32.00-33.50 


Commercial, all wts 
Utility, all wts 


Cutter, all wts...... .. None 
Canner, all wts.... . None 


VEAL AND CALF: 
SKIN OFF. CARCASS: 


Choice: 

80-130 lbs. . ~ «ee» 46.00-48.00 
130-170 Ibs. ... b 45.00-47.00 
Good: 

50- 80 Ibs 40.00-43.00 

ERS | «s's costae 42.00-44.00 
130-170 Ibs -+.. None 


Commercial 


50- 80 Ibs 33.00-36.00 
80-130 Ibs 36.00-40.00 
130-170 Ibs None 


Utility, all wts 28.00-31.00 


LAMB AND MUTTON: 


LAMB: 

Choice 
30-40 Ibs None 
40-45 libs 60.00-62.00 


: 60.00-61.00 
57.00-59.00 


45-50 Ibs 
50-60 Ibs 


Good 
30-40 Ibs 60.00-62.00 
40-45 Ibs 59.00-61.00 
45-50 Ibs 59.00-60.00 
50-60 Ibs 56.00-58.00 
Commercial, all wts None 
Utility, all wts .. None 
MUTTON (EWE): 70 lbs. down: 
Good . seesseees 28.00-24.00 
Commercial ‘ . 22.00-23.00 
Utility .. ° ...» None 


FRESH PORK CUTS: Loins No. 1: 
(BLADELESS INCL.) 


8-10 Ibs. sveeeeees 52,00-58.00 
10-12 Ibs. .. 52.00-53.00 
12-16 Ibe. ° 50.00-51.00 
16-20 Ibs. . None 

oe. Skinned, 'N. "Y. Style 
8-12 Ibe ... None 


Butts, Boston Style 
4- 8 Ibs . 40.00-42.00 
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32%, . . 
32 . . 
ae ae AUSAGE...MORE APPETIZING, BETTER SELLING : 
: ; 
6614 sd . 
65 . ° > . . . 
qe | : Made with Land O’ Lakes Nonfat Dry Milk Solids : 
@s80 * . 
vestern ° . 
23@24 
‘estern 
45@48 
44 
338@ 
28@31 
«1 
1% 
1% 
1% 
» fill 
for 
lom, 
ead 
sion 
De- 
r of 
eed 
unt 
1 in 
ary 
vill M ore and more, Land O’Lakes Nonfat Dry Milk 
bs., Solids is being used to give sausage its showcase 
ee- ge SES ESS “good looks”! Smooth and firm, easy slicing tex- SSSOOHOS OSS, 
_ . ture and + od color tempt customers. Delicious % 
9 flavor keeps them coming back for more. Yes, : 
mes ? Land O’Lakes Nonfat Dry Milk Solids promotes . 
: all these desirable characteristics, plus better . 
° binding, increased absorption, and higher nutri- ° 
.00 ° iit tional value. ° 
° 1. Every shipmetgh qual- Land O’Lakes Nonfat Dry Milk Solids is a de- - 
= “4 same unifor cided sausage improver—not a filler or substitute. . 
° ‘Year-round on. Its incorporation in a wide variety of sausage is ° 
. . supply availa ~~ very simple. No formula changes are necessary. . 
. —quickly- ° 
00 e 3 pes to — f Nonfat Dry Milk Solids ¢ Dry Whole Milk - 
“00 : * ‘store, to use. Reds Bry Buttermilk Solids : 
pe refrigeration. ~ 
00 a . 
% : 
- : Quality Leadership in Dry Milk Solids : 
00 is : 
00 * : 
: : 
4 . + 
: Ww 
7 il z . 
r : ota ’ s : . ° 
" e. . Minneapolis 13, Minnest "Tew Once df Laud Olehes Creamers lec, ® 
ROP PTTETETILITITTLTTTTTTTTrerrrereerereeseeereereeeeeeey ie 
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‘TALLOWS AND GREASES 


Thursday, April 7, 1949. 











The tallow and grease markets 
showed a little less weakness this week 
but on the whole business was mixed 
and it was difficult to distinguish a rec- 
ognizable trend. Some interest was 
shown in the export end and there were 
unconfirmed reports at midweek and 
later that faney had sold at 6%c, de- 
livered East, for export. Prices were 
still on a rather wide range with the 
upper side nominally slightly higher 
than last week’s level. 

The markets had a little better tone 
early in the week but buyers @nd sellers 
were generally unable to pull ‘their bids 
and offers closer together than 4 @ ce. 
Yellow grease was reported sold at 4c 
with bids of 4%c elsewhere, while prime 
sold higher and eastern export trading 
was reported at 6%c for fancy, 6c for 
prime and 5%c for choice white grease. 
At Chicago there was a little selling on 
the basis of 4%c for prime, 4%c for 
fancy and special at 4%c. 


Several tanks of fancy sold at mid- 
week for domestic use at 4%c and 
prime at 4%%c, all delivered consuming 
point; sellers showed no interest in bids 
of 4c for yellow grease. While export- 
able fancy was reported to have sold at 
6%c East, offerings at 6%c East were 
rejected. 

The larger soapers were not in the 
market Thursday but there was some 
dealer business. Several tanks of choice 
white moved at 5c, yellow at 4%c and 
a tank of B-white at 4%%c, all c.a.f. Chi- 
eago. There was another unconfirmed 
report that fancy had sold at 6%c, de- 
livered East, for export. Choice white 
grease moved at 5%c, Chicago basis. 

TALLOWS: Because of its mixed 
nature the market was quoted nomi- 
nally on Thursday at levels slightly 
above last week. Edible was quoted at 
6@6%c nominal; fancy, 4% @5%c nom- 


inal; choice, 45,@5%c nominal; prime, 
4%@5c nominal; special, 4%4@4%e 
nominal; No. 1, 4@4%c nominal; No. 
3, 4@4%c nominal and No. 2, 3%ec 
nominal. 

GREASES: Prices were a little high- 
er this week in mixed trading. Choice 
white was quoted at 4% @5%c nominal; 
A-white, 4%@4%c nominal; B-white, 
4% @4%c nominal; yellow,.4%4@4%c 
nominal; house, 3%c nominal; brown, 
3%c nominal, and brown, 25 f.f.a., was 
quoted nominally at a level of 3%c. 





VEGETABLE OILS 


Thursday, April 7, 1949. 











Price levels in the vegetable oil mar- 
kets this week were a little higher than 
last. Around midweek offerings were 
light and business was somewhat dull 
but prices held steady; while buyers 
were in the market they were not par- 
ticularly aggressive. 


SOYBEAN OIL: It is understood that 
there was light trade at midweek at 





EASTERN FERTILIZER MARKET 


New York, April 7, 1949 

No changes were noted in prices this 
week in packinghouse by-products. The 
demand was sustained for tankage, 
blood and cracklings with trades made 
on a steady basis. 

Fertilizer manufacturers are in the 
midst of their heaviest shipping season, 
and shipments are going out rapidly 
due to better weather conditions in 
most sections. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
i ot opne aeeesbece 6 cbenecces $48.00 
Blood, dried 16% per unit of ammonia....... 8.00 
Unground fish scrap, dried, : 
60% protein nominal f.o.b. 
Fish Factory, per unit.................... 2.40 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports................... 51.00 
7, i in +6 dncteoeté ce deesécsesene Glee 
Fertilizer tankage, ground, 10°> ammonia, 
10% B.P. Ph on bedhsevées eoneqenced nominal 
Feeding tankage, unground, 10-12% ammonia, 
bulk, per unit of ammonia................ 8.00 
Phosphates 


Bone meal, steam, 3 . 50 bags. 

OD Ti Ca ns ven since cbssccccesés $60.00 
Bone meai, raw, ann ‘and 50% in bags, 

per ton, f.o. I ae 5 ctiaile oa cpncie eas 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

RR eer Pe .76 


Dry Rendered Tankage 
40/50% protein, unground, 
Ue WE Oe Bas cc ccccccccscccccceces $ 2.00 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, April 7, 1949.) 
Blood 


Unit 
Ammonia 
Unground, per unit of ammonia... *$8.00@8.25 


Feed Tankage Materials 


Wet rendered, unground, loose 


MEG |b as vocccecivepseceeees *$8.50@8.75 
NS vec ends asd obbves siete eae *$8.25 
Liquid stick tank cars.............. $3.00@3.25n 


Packinghouse Feeds 

Carlots, 

per ton 

50% meat and bone scraps, bulk...$ 110.00 

55% meat scraps, bulk............ 110.00@115.50 

10% focting tankage, with bone, 
bul 


Seb mEePRS Ecce coesescbsaesvec 95.00@ 100.00 
60% Ramee tankage, bulk........ 105.00 
80% blood meal, bagged............ 130.00@ 140.00 


65% BPL special steamed bone meal, bagged .70.00n 
Fertili M ial 
High grade tankage, ground 
10@11% ammonia ............+.+. $5.75@6.00n 
Bone tankage, unground. per ton... .37.50@40.00n 
Hoof meal, per unit ammonia....... .$6.50@7.00n 


Dry Rendered Tankage 


Per unit 


Per ton 


Protein 
Se pcbnsebametewancdtdtececcvetscses *$2.00@2.10 
POUND 6 wen dés nev vevscsdscescécace . *$2.00@2.10 

Gelatine and Glue Stocks 

Per ewt. 
Calf trimmings (limed).... --+. -$1.50@2.00n 
Hide trimmings (green, salted)..... 1.00 
Sinews and pizzles (green, salted). 1.00 
Ter ton 
Cattle jaws, skulls and knuckles.. . -860.00n 
Pig skin scraps and trim, per Ib.. irr. | 

Animal Hair 

Winter coil dried, per ton........ . . £100.00 
Summer coil dried, per ton......... pt 60.00 
Cattle switches ............see0s. : -- 4%@5% 
Winter processed, gray, Ib........... ooseee gee 
Summer processed, gray, Ib......... eres, || 


*Quoted Delivered basis. 





FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


PIQUA, OHIO 
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THE FRENCH OIL MILL MACHINERY CO. 

















COOKING TIME REDUCED 






readily yields fat and moisture content. 
ing time saves steam power and labor. There'san M&M 
HOG of the size andtype to meet your requirement. Write 


MITTS & MERRILL 


1001-51 S. WATER ST., SAGINAW, MICH. 


33% BY GRINDING 


IN THE 


M&MHOG 


CUTS RENDERING 
COSTS 
Reduces fats, bones, car- 
casses etc., to uniform 
fineness. Ground product 
Reduced cook- 


Builders of Machinery Since 1854 
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10%c for April-May and bids of 10%c 
for May-June shipment. On Thursday 
the closing price was 10%c, up 4c over 
a week earlier. 

CORN OIL: The market was rather 
inactive with the price pegged at lic 


In the New York futures market 
daily quotations for Saturday through 
Thursday were reported to be as shown 
in the following table: 


SATURDAY, APRIL 2, 1949 


Margarine Legislation 


(Continued from page 25.) 
would have legalized sale of yellow oleo. 
Recently signed into Wyoming law was 
a bill repealing the state’s tax of 10c a 


Open High Low Close Pr. d. . 
nominal, or about %c over last week’s May ....... 18.68 18.87 13.68 13.85 *13.56 |b. on all-vegetable margarine. 
closing quotation. a eee eS OD abe The Kansas Senate’s committee on 
COCONUT OIL: Sellers of spot oil ct -------Si5gs a on federal and state affairs killed a House- 
were asking 14c early in the week but Jam. «2.0... 12.20 sila 112-50 112.30 approved bill which would have banned 





there were reports that oil was obtain- 
able under that figure. On Thursday 
the closing quotation was 13%c bid, up 


Total sales: 144 ecentrects. 


%e from the Pacific Coast price quoted iS) :--:::: HRS IFRS 
last week. ~ igiepering | amr 

COTTONSEED OIL: Crude values Dee. Secees oa ee paced 
held at or near last week’s levels after Mar. ©:::°::+12'50 


a slight gain and corresponding reces- Total sales: 188 contracts. 


sion. On Thursday Valley and South- 








east crude were quoted at 10% bid and Rois eae 13.65 138.70 
lle asked and Texas at 10%c asked. ou cvocseegtnae 6 eas 
Det wo... 1275 12.75 
” eee” ieee 

VEGETABLE oILs | . eer 412.25 


Total sales: 197 contencts. 


Crude cottonseed oil, carlots, f.0.b. mills 
Vo ere QRp dacs cce 10% b-llax 
et ecoceccccccccdbesbetebaeere 10% b-llax Mar, ccccces 13.50 13.65 
TUMOR oo ccc cess ccccccnccthesesessude cane 10%ax July ....... 18.58 18.62 
Soybean -_ in tanks, f.o.b. milla, oe _ _. Sept. ....... *12.80 antns 
MIB WEG «oo. cece scccccssesecce sweet eveces 10%Pd Oct. ....... 12.65 12.65 
Corn oil, A tanks, f.o.b. mills.............. lin BA occcses ' \ Bore 
Coconut oil, Pacific Const..............065. 13%n JOn. «2.20. +12.20 
Peanut oil, oa Southern points.......... 12n Ss. sacebde We > deat 
Cottonseed foo Total sales: 176 contracts. 
Midwest r~ ys West Coast......-.+es00- 1%@2% 
BOER. o ccccbsocctessccescsognectueseneten 1%@2*% - 
a ee 13.25 13.41 
Ge -ceeense 13.25 13.40 
OLEOMARGARINE Rept, <2.0..: "1270 12.75 
Prices {.0.b. Chgo. Bee. 1.111986) eee 
, 9° Jam. ...4-;- 712.00 
White opneatie. WOMAMNED.. ov cccccccccccscecs 27 ine. we 12:00 


White animal fa 
Milk churned seoiion dng Oeenlé vd dadbaeetabed ine 25 
Water churned pastry...............5+- ‘ : ae *Bid. 


*Nominal. 


MONDAY, APRIL 4, 1949 


TUESDAY, APRIL 5, 1949 


WEDNESDAY, APRIL 6, 1949 


THURSDAY, APRIL 7, 1949 


Total sales: 319 contencte. 
tAsked. 


the sale of colored oleomargarine and 
its use in public eating places in the 
state. 


A bill reducing oleomargarine taxes 
and permitting yellow oleo to be served 
in public eating places has been passed 
by the North Carolina Senate and sent 
to the House. The measure reduces a 
license tax on oleo wholesalers from $75 
to $25. As originally introduced, the 
bill would have eliminated the oleo tax. 
Sale of colored oleo in restaurants will 
be permitted under the bill, provided 
adequate signs are posted and each in- 
dividual serving of oleo is plainly 
labeled. 


The four state legislatures which 
have rejected bills which would have 
removed restrictions or taxes on mar- 
garine are Iowa, Utah, Nebraska and 
Wisconsin. 

* The Iowa House killed a bill to repeal 
a state tax of 5c a lb. on oleo. Nebras- 
ka’s legislature killed a bill which would 


13.60 13.65 13.85 
13.50 13.55 °%13.78 


12:90 *12.75 12.90 
sea : 


$12.40 +12. oO 


13.42 13.49 13.65 
13.35 13.43 
12.75 *12.80 *12.90 
12.55 °12.60 °%12.75 


13.36 
13.30 


12.65 *12.45 *12.60 


13.05 13.10 
18. 


12.25 17th 31245 ~~ have allowed use of oleo in state insti- 
Sie 111.75 +1215 tutions. A compromise oleo tax reduc- 
'esee -7% «412.15 


tion bill was defeated in the Utah House 
following rejection of an amendment to 











| Superior Packing Co. 


Service 


St. Paul 








| DRESSED BEEF | 
| BONELESS BEEF and VEAL | 








THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
PRODUCERS OF 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 
Sens st $ Ww. HH ORR are * 


NEW yorn N.Y. ROANOKE, VA. 
408 W. 141TH ST. 317 E. CAMPBELL AVE. 
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MEAT PACKING EQUIPMENT 
Tram Rail Systems Designed, Fabricated and Installed 
TRACKS — SCALES 
TROLLEYS — RACKS 
Complete Slaughtering, Packinghouse & 
Sausage Plant Machinery & Equipment 
MATERIAL HANDLING EQUIPMENT 
CRANES ¢ HOISTS ¢ MONORAIL 


H. H. EDWARDS, INC. 
as NEW YORK 11, N. Y. 











NEVER TAKE 
GRANTED! 


SALT FOR 





@ Are you using the right answers based on your in- 
grade, the right grain, the dividual requirements. 
right amount of salt? Absolutely no obligation, 
Does it meet your needs of course. Simply write 
100%? If you're not sure, the Director, Technical 


we'll gladly give you the Service Dept. IY-11. 












DIAMOND CRYSTAL SALT 
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‘unanimously 


remove the tax entirely from the un- 
colored product. As passed by the Sen- 
ate the bill would have reduced the tax 
on colored margarine from 10¢ to 5c 
per lb. Wisconsin’s assembly defeated 
a bill to repeal the 15c per lb. state tax 
and license requirements on oleomar- 
garine. The assembly agriculture com- 
mittee after an earlier hearing had 
recommended indefinite 
postponement of the bill. 


Repeal of California’s law prohibiting 
the sale of yellow margarine has been 
proposed in several bills pending in the 
state legislature. A bill to repeal Utah’s 
oleomargarine tax has been introduced 
in the state legislature. 


Governor Chester Bowles has urged 
Connecticut’s legislature to enact legis- 
lation permitting the production and 
sale of colored oleomargarine without 
license fees or other restrictions, The 
former OPA chief pointed out that the 
manufacture and sale of yellow mar- 
garine has been prohibited in the state 
since 1895 and that more recently li- 
cense fees had been imposed on whole- 
sale and retail dealers. He also called 
for abolition of a present restric- 
tion against use of margarine in any 
form in state institutions. 


A bill to permit the sale of colored 
oleomargarine was introduced in the 
1949 Delaware legislature. Although 
permitting the sale of yellow margarine 
in packaged form, the proposed legisla- 
tion would require proper labeling on 
all such packages and would prohibit 
the use of any sign or symbol which 
might confuse purchasers. Another pro- 
vision of the bill would require public 
eating places serving margarine to so 
notify their patrons through placards 
or a note on their menus. The legisla- 
tion would prohibit the sale of mar- 
garine in “tub” form. 


In contrast to the general trend to- 
ward legislation to ease or remove re- 
strictions on the sale of margarine, a 
bill passed by the Montana legislature 
prohibits manufacture or sale of yellow 
margarine and bans its use in restau- 
rants in that state. In North Dakota, 
a bill placing an additional tax of 10c 
on colored oleomargarine has been 
passed by the legislature and sent to 
the governor. 








HIDES AND SKINS 





Broad movement of packer hides— 
Prices irregularly lower—Native bulls 
lc down—Little action on calfskins— 


Kipskins steady. — 
Chicago 


PACKER HIDES: The packer hide 
market was irregularly lower this week, 
with a broad movement at midweek 
when packers cleared the bulk of their 
holdings of prior to April hides at the 
decline. Estimates of the total move- 
ment vary from 130,000 to 150,000 hides, 
including bookings to tanning accounts. 

Light native cows sold off ‘ec early, 
with bulls moving at a cent down, and 
further trading on that basis later. 
Branded steers moved in volume at mid- 
week at 2c under previous week’s quota- 
tions, while mixed light and native 
steers sold 1@1%c off; extreme light 
native steers, however, moved in a 
limited way at %c advance. Heavy 
native cows sold at midweek in a sizable 
way at 2c decline, while branded cows 
sold off a cent. 

Later, hide exchange traders bid 
higher prices for April branded steers 
for delivery on the exchange, and one 
packer moved about three cars of April 
Colorados at %c advance over the price 
paid earlier for March takeoff. 


Two packers sold a total of 9,500 
February-March River and Chicago all- 
heavy native steers at 18c at midweek; 
one lot of 3,200 more moved at 18%%c, 
f.o.b. St. Paul, equal to 18%c, Chicago 
basis, usual premium for that point. 
All-light native steers were inactive but 
quoted around 22c in a nominal way. 
An outside packer sold 1,350 mixed light 
and heavy native steers early at 19'%c, 
and a local packer later sold 9,000 
March at 19c, or 1%c under last week’s 
trading price. 

One local packer moved 1,700 mostly 
March extreme light native steers at 
29c, or %ec advance over last week’s 
quoted price. 

At midweek one packer sold 700 
March butt branded steers at 17%c and 
1,350 March Colorados at 17c; 950 


March heavy Texas steers also sold at 
17%ec. Two packers sold a total of 33,- 
000 February-March, mostly March, 
branded steers, at 17%c for butt brands 
and heavy Texas, and 17c for Colorados. 
Later, exchange operators bid up to 
18%c for April butt brands, and 2,400 
April Colorados sold to traders at 17%c, 
or %c premium for April takeoff. 
Light Texas steers were inactive and 
quoted in a nominal way around 18%c, 
with extreme light Texas steers nominal 
around 25@25%c for March takeoff. 


One packer sold 2,800 heavy native 
cows early at 19%c, f.o.b. St. Paul. On 
later business at midweek four packers 
sold a total of 19,600 River point Feb- 
ruary-March heavy native cows at 18c. 

Light native cows were the first de- 
scription to move in volume and showed 
the least decline. Two packers sold 3,400 
Chicago light native cows at 24c; 2,800 
more moved at 24%c, f.o.b. River 
points; 1,400 more sold at 24c, f.o.b. 
Omaha; 2,800 at 24c, f.o.b. St. Paul; and 
1,400 Oklahoma City light cows sold at 
28%c, f.o.b. shipping point, a premium 
for very light average stock. On later 
business, 900 March River point light 
cows sold at 24%c, Chicago basis; and 
1,300 Chicago light cows sold at 24c. 

At the end of last week 2,400 branded 
cows moved at 19%c, Chicago basis, 
and 1,500 light average moved at 19%%c, 
f.o.b. Oklahoma City, equal to 20%c, 
Chicago basis. The only trading in 
branded cows reported so far this week 
had been 5,500 February-March takeoff 
at 18%c. 


One packer moved 2,600, and another 
700 bulls this week, native bulls selling 
at 15%c, and brands at 14%c, or a cent 
down. 


Early in the week one packer moved 
2,200 Dallas all-weight hides of light 
average, natives going at 27c, and 
brands at 26c. 


OUTSIDE SMALL PACKER: Good 
midwestern small packer hides of fairly 
heavy average, around 50-lb., have been 
reported moving around 18c, selected, 
with brands at a cent less. Lighter 











broker. 


207 SOUTH STREET * 





WANTS HIDES 


We buy hides regularly, every 
week. Please offer us your hides, 
either direct or through your 


Colonial Tanning Company, Inc. 


Boston 11, Massachusetts 












Builders of Dependable 
Machinery Since 1834 


Cut Grinding Costs—insure more uniform grinding—reduce 


ties 500 to 20,000 Ibs. per hr. Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, 








INDIANA, U. S. A. 


The National Provisioner—April 9, 1949 





ave) 
trad 


95 > 


ligh 
witl 
cen 


_—_—T 7 





Id at 
f 33,- 
arch, 
‘ands 
ados. 
p to 
2,400 
7%c, 


: and 
Blac, 
ninal 


ative 
. On 
kers 
Feb- 

18¢. 
, de- 
wed 
},400 
800 
iver 


and 
d at 
ium 
ater 
ight 
and 
24c. 
ided 
Asis, 
ee, 
Me, 
in 
eek 
eoff 


ling 
ent 


ved 
ght 
and 


ood 
irly 
een 
ed, 
iter 








stock is priced higher, with 


average 
trade not too active this week. Bid of 


23c was reported for some southwestern 
light average hides around 40/42 Ib., 
with 23%c asked, and some talking a 
cent higher. A little more interest has 
been reported in small packer bulls 
around 12@12%c for natives. 

PACKER CALF AND KIPSKINS: 
Three of the larger packers are now 
making calfskins on the new trim basis, 
although one is reported to be still hold- 
ing a few untrimmed. Trimmed calf 
last sold at 68%c for northern heavies, 
and 63%c for lights. Northern un- 
trimmed calf were quoted 62%c for 
heavies 9%/15 lb., and 57%c for lights 
under 9% lb., in a nominal way. One 
packer offered out calfskins late this 
week at higher prices; Chicago calf 
were offered at 70c for heavies and 
64%c for lights; St. Louis calf were 
offered at 65c for heavies and 62c for 
lights; River point calf were offered at 
62c for heavies and 60c for lights, 
trimmed basis; however, no action has 
developed so far. 


One packer is credited with moving 
Nashville trimmed kips previous week 
at 47 4c, for natives and 42%c for over- 
weights, with brands at 24c discount; 
these bring a premium, in line with the 
northern market. One lot of 3,100 
southern kips sold late last week at 40c 
for natives and 35c for over-weights. 

At midweek one packer sold 4,500 
River point March kips, with a few 
northerns included, at 45c for natives 
and 40c for over-weights, and brands at 
2%c discount. Later another packer sold 
2,500 March-April kips at 48¢ for 
natives and 43c for brands, f.o.b. St. 
Paul, equal to 48%c and 43%c, Chicago 
basis, brands at usual discount. 

Packer regular slunks sold previous 
week at $3.25; hairless are quoted 
around $1.00. 

SHEEPSKINS: Packer  shearlings 
were active and higher this week. One 
house moved four cars of shearlings, 





N. Y. HIDE FUTURES 


MONDAY, APRIL 4, 1949 


Open High Low Close 
June ...-20.00b 20.50 20.20 20.20b 
Sept . .19.65b 20.15 19.80 19. 80b 
Dec. .. -19.15b 19.60 19.40 19.50 
Mar. .. . .18.60b 18.90b 


Closing 20 higher to unc innaes: Meies 48 lots. 


TUESDAY, APRIL 5, 1949 


SGRE 200.0000 20.30 19.98 20.30 
Sept ...-19.65b 19.98 19.60 19.98 
Dec. -++--19.25b 19.65 19.45 19.65 
errs oa ese 19.00b 
Closing 10 to 18 points up; sales 45 lots. 
WEDNESDAY, APRIL 6, 1949 
June .........20.35 20.35 20.00 20.26 
Rept. . ...-19.85b 20.00 19.65 19.82b 
Dee. .....00+0de ee 19.65 19.40 19.45b 
By .daensenen 18.90b 18.90b 


Closing 4 to 20 points dias ew 114 lots 


THURSDAY, APRIL 7, 1949 


PE éindcdene 20.20b 20.84 20.20 20.70 
SL ethic cared 19.80 20.45 19.80 20.40 
Ps ates Socep 19.85 20.25 19.85 20.00b 
Mar . 19.26 19.30b 
Closing 25 to 40 odteee up; salen 121 Soon: 
FRIDAY, APRIL 8, 1949 
ere 20.50b 20.90 20.75 20.75 
Ne” wes veces 20.35b 20.65 20.46 20.50 
Aes 19.85 20.24 19.85 20.00b 
| 19.25b eee 19.40b 


Closing 5 to 10 points higher: antes 56 lots. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$20.25 and the average, $19.15. Pro- 
vision prices were quoted as follows: 
Under 12 pork loins, 48% @49%; 10/14 
green skinned hams, 45; Boston butts, 
38; 16/down pork shoulders, 33@33%; 
3/down spareribs, 40@40%; 8/12 fat 
backs, 9%; regular pork trimmings, 
17@18%; 18/20 DS bellies, 22%n; 4/6 
green picnics, 29%ax; 8/up green pic- 
nics, 27. 

P.S. loose lard was quoted at 10.50a 
and PS. lard in tierces at 12.00a. 


Cottonseed Oil 


Closing prices for cottonseed oil futures 
at New York were: May 13.37; July 
13.33-32; Sept. 12.70b, 12.80ax; Oct. 
12.30b, 12.45ax; Dec. 12.00b, 12.09ax; 
Jan. 12.00n; Mar. 11.50b, 12.00ax. Sales 
were 279 lots. 





No. 1’s going at $2.85, No. 2’s at $2.10, 
No. 3’s at $1.60 and No. 4’s at 95c, or 
advances of 10@25c. Pickled skins are 
slow and nominal around $9.00@9.50 per 
dozen, packer production. 








* Slunks, reg.... @3. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous (Cor. week, 
Apr. 7, "49 Week 1948 
Nat. strs. .....19 @22 2044 @23 he? 5 
Hvy. Tex. stre. @1j% @is% 23 
Hvy. butt 
brnd’d strs. . @17T% @19% @23 
Hvy. Col. strs. @ili @i19 @22% 
Ex-light Tex. 
stre. 25 @25%n 26 27 25% @26 
Brnd’d cows. @ik&% % 25 25% 
Hvy. nat. cows. @is 20 20% 26 
Lt. nat. cows..24 @24% 24% @25 27 28% 
Nat. bulls ..... @15% @16% 16 
Eee d bulls... @14% @15% 15 


Calfskins, Nor.60 @65 0 @e i) 60 
Kips, Nor. nat. @4s @39% $3 
Kips, Nor. brnd @45 @3t 32 
@3.25 2. 2.25 
@1.00n 1.00@1.15 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts,...17 @18 17 @18% 22 @25 
Brnd’d all wts.16 @17 16 @17T% 21 


Slunks, shris. .. 


Nat. bulls ....12 @12% @i2n 18%@14% 
Brnd’d bulls...17 @1ll% @liin 124%@138% 
Calfskins ..... 42 $3. 42 @4 39 40n 
Kips, nat. ....27 27 @2in 2 28n 
Slunks, reg... .2. maz. 0 2.25@2.50 2.00 
Slunks, shris...50 @75 3%) @75 1.00 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed: all slunks quoted flat. 


COUNTRY HIDES 


All-weights ...15 16n 15 16n 19 20 
BE swsscedes 10 lin 10 lin il 11% 
Calfskins .....22 @25 22 @25 26 27 
Kipskins ...... 20 @22 20 @22 21 22n 


All country hides and skins quoted on flat trim- 
med basis. 


SHEEPSKINS, ETC. 
@2.85 2.50@2.75 ae 


28n @2sn 
9.25@9.50 9.25@9.50 8. ong. 50 


Pkr. laa ‘ 
Dry pelts ... 
Horsehides . 











ORM-BEST 


STOCKINETTES 


Your quality meats keep that“ quality look” 
in FORM-BEST STOCKINETTES. 


FORM-BEST are stronger and more elastic! 
FORM-BEST form meats better . 
FORM-BEST are less absorbent . 


ae go on er 


in Form- 





S. Patent Off 


_— r! 

. minimize 
shrinkage! 

. save you money! 


The Cincinnati Cotton Products Ca. 


Cincinnati 14, Ohio 


t Adams St hicage * Phor 
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LIVESTOCK MARKETS cess iene 





February Livestock Costs 
of Cattle and Hogs Under 
1948 but Sheep, Calves Up 


The average live weight of the 994,- 
000 cattle, 476,000 calves, 4,080,000 hogs 
and 1,046,000 sheep and lambs slaugh- 
tered under federal inspection during 
the month of February 1949 were re- 
ported by the U. S. Department of 
Agriculture, with comparable figures 
for February 1948, as follows: 


Feb. 1949 Feb. 1948 


GROEBe oo ccvbcccccecccdecccces 990.5 956.9 
GREETS. cccccccdovecvcccescns 999.6 0 
Calves ..... coseds Ceswrecccese 180.1 174.8 

MD .vesdcccocccccowedoccsce 249.7 254.9 
Sheep and lambs........... eee 97.6 100.2 


*Steers also included with cattle. 


Packers operating under federal in- 
spection paid a total of $437,028,000 for 
all livestock during February 1949, 
while $437,028,000 was paid in the same 
month of the previous year. The aver- 
age cost per cwt. of livestock was: 


Feb. 1949 Feb. 1948 





*Steers also included with cattle. 


The dressing yields of livestéek 
slaughtered during February 1949 (per 
100 lbs. liveweight) compared with the 
yields of February 1948, were: 


Feb, 1949 Feb. 1948 


OREEIe ascvedscdccscvcccsosece 54.7 53.1 
GENES cocescnccccssocceiccecs 55.8 55.2 

nad tain nn pen des bee acess 76.5 76.1 
Sheep and lambs.............. 46.7 46.3 
Lard per 100 Ibs............... 15.4 14.8 
Lard per animal.............. 38.5 37.8 


*Subtract 7.0 to obtain reported packer style av- 
erage. 


The average dressed weights of the 
different kinds of livestock slaughtered 
in the two months were: 


Feb. 1949 Feb. 1948 


SED UNS 6 6bdbes's cupicesedue 541.8 508.1 
SUED cecdcpeeescsoneceensae 100.5 96.5 
BEM Davwccccosecccvescsccckns 191.0 194.0 
Sheep and lambs.............. 45.6 46.4 


SALABLE LIVESTOCK AT 
12 MARKETS IN MARCH 


The USDA report of March receipts 
at the seven leading markets: 


CATTLE 


Mar. Mar. 

1949 1948 
DUEABO. 050.05 occcccccvcccccs 151,219 143,635 
— GED Siveccvcccccce 112,505 81,115 
DG ebs8dSe cccsecceccce 128,787 98,357 
ae BS, TAB. sccccccdnsccce 59,574 54,932 
St. Joweph ..........-0eees 42,177 40,213 
x City ..... Sdedecsoces 98,077 73,457 
So. St, Pawl............... 90,869 33,608 
be) See 857,857 684,772 


*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 





City. 
CALVES 

GRINDS .s cnccdrcocceovcess 10,892 12,126 
jy City 6,365 
Omaha ....... . 2,937 
E. St. "Lewis 24,155 
POOR J. cccecsspecccce 5,63: 5,206 
Sioux City 5 909 
SS OF ree 59,904 25,037 

CBS os casccctsccovece 146,113 109,140 


*Includes seven markets named, plus Cincinnati, 
Eppver, Fort Worth, Indianapolis and Oklahoma 
y- 





tA HOGS 
MR. kikcctosswadécne 170,773 
Kansas City .. 42,479 
Omaha ..... 96,427 
E. St. Louis. 222,926 
St. Joseph .. 79,910 
Sioux City .. 117,822 
So. St. Paul... oe 85,815 
CEOOEE 66 ciccscvecvéccces a 200, 708 1,092,898 


*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 
City. 

SHEEP AND LAMBS 

CO oe peoccccccesszes < 
Kansas City 
SEE. Sob eccccsssecescece 
St. Joseph 
Denver 
Oklahoma City ............ 
BO. BE, POG. iccdccccnee ‘ 
SUMED vc.vepeciane cbvs 386, 084 


*Includes seven markets named, plus Cincinnati, 
Fort Worth, Indianapolis, E. St. Louis and Sioux 
City. 





LIVESTOCK CAR LOADINGS 


A total of 8,270 cars was loaded with 
livestock during the week ended March 
26, 1949, according to the Association 
of American Railroads. This was a de- 
crease of 480 cars from the week in 
1948, and a decrease of 5,831 cars from 
the corresponding week in 1947. 





KINDS OF LIVESTOCK KILLED 


The classification of livestock slaugh- 
tered under federal inspection in Feb.: 





Feb. Jan. Feb. 
1949 1949 1948 
Per- Per- Per- 
cent cent cent 
Cattle— 
BONED goesecovecscccesmnen 0 46.8 
BNED: ic cceecvcdedceve 14.7 0 13.7 
EMR Aceneencccseeocus 28.3 7 36.7 
Cows and heifers....... 43.0 7 50.4 
Bulls and stags........ 2.2 $ 2.8 
Canners and cutters'...11.5 6 16.5 
Hogs— 
Py rere ere Te 8.2 7.6 7.6 
Barrows and gilts...... 91.4 92 92.0 
Stags and boars........ -4 3 4 
Sheep and lambs— 
Lambs and yrigs....... we 93.2 94.2 
BE ccd conccccncaenes 6.8 5.8 


.6 
Included in cattle ¢ lassie ation. 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs at 
six markets during March, 1949, were: 
BARROWS 





AND GILTS sSOWS 
Mar. Mar. Mar. Mar. 
1949 1948 1949 1948 
Chicago .........$20.49 21.64 $16.72 $17.73 
Kansas City ..... 20.90 21.96 16.93 17.16 
Omaha ... -- 20.42 21.28 17.31 17.58 
St. Louis Nat’ ke 
Sa 20.83 22.51 17.33 18.20 
St. Joseph ....... 20.81 22.20 17.41 17.00 
St. Paul ......... 20.37 17.52 17.36 
Average Weight in Pounds 
Chicago ....... 256 267 465 453 
Kansas City ... 237 248 430 424 
Omaha .... ml” 276 474 476 
St. Louis Nat'l 
Stk. Yds. ..... 225 228 401 397 
St. Joseph ....... 239 247 448 433 
Se. PGE ws ccas . 261 265 451 444 


NATIONAL BARROW SHOW 


The 1949 National Barrow Show will 
be held in Austin, Minn., on September 
14 to 17. The show, which attracts 
people from all over the country and 
Canada, has been held in Austin for the 
past three years. The National Associa- 
tion of Swine Records reported that 
premiums totaling $26,500 have been 
underwritten, which makes the National 
Barrow the top premium hog show. 





CINCINNATI, OHIO 
DAYTON, OHNIO 
DETROIT, MICH. 

$1. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 


MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
StOUX FALLS, S.D. 
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K-M offers 
well-planned and 


convenient hook-uja 
LOUISVILLE, KY. * 


KENNETT-MURRAY 

























Order Dian of Live Stock 
L. H. MeMURRAY, inc. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
April 6, 1949, reported by the Production & Marketing Ad- 














ministration: 
meee: ee based o: 
st. L. Natl. Yds. Chicago Kansas City 
BARROWS AND GILTS: 

Good and Choice: 
120-140 Ibs...... $16.75-1 ee Be vencencée $ 
140-160 Ibs...... 18.25-19.50 18.50-20.75 19.50-20.00 
160-180 Ibs...... 19.00-20.25 20.75-21.00 19.50-20.00 
180-200 Ibs...... 20.00-20.25 20.75-21.00 19.75-20.25 
200-220 Ibs...... 20.00-20.35 20.50-21.00 19.75-20.25 
220-240 Ibs...... 19.75-20.25 20.25-20.75 19.50-20.25 

-2 19.25-20.25 19.50-20.50 19.00-19.75 
’ 5-19.50 18.75-19.75 18.50-19.25 
- » 18.25-19.00 18.25-18.75 18.25-18.75 
330-360 Ibs...... 17.75-18.50 17.75-18.50 18.00-18.50 

Medium: 

160-220 Ibs...... 18.75-19.75 18.50-20.00 19.00-19.75 
SOWS: 

Good and Choice: 

70-330 25-17.50 
330-360 17.25-1 ) 
360-400 16.75-17.25 

Good: 

400-450 Ibs...... 15.75-17.25 16.50-17.00 
450-550 Ibs...... 15.00-16.75 16.25-16.75 

Medium: 

250-550 Ibs..... « 14.25-17.25 14.00-16.50 15.75-17.00 


PIGS (Slaughter): 
Medium and Good: 


90-120 Ibs...... 14.25-17.75 16.00-18.00 





SLAUGHTER CATTLE, VEALERS AND CALVES: 


STEERS, Choice: 
700. 900 Ibs.... 2 
900-1100 Ibs.... : 


1100-1300 Ibs... . 
1300-1500 Ibs.... 2 
STEERS, Good: 
700- 900 Ibs.... 23 
900-1100 Ibs... . 
1100-1300 Ibs.... 
1300-1500 Ibs... . 


STEERS, Medium: 









700-1100 Ibs..... 21.50-23.00 21.50-23.75 
1100-1300 Ibs.... 21.50-22.50 21.50-23.50 
STEERS, Common: 
700-1100 Ibs.... 20.00-21.50 20.00-21.50 
HEIFERS, Choice: 
600- 800 Ibs.... 2 25.00-26.25 
800-1000 Ibs.... 2 24.75-26.04 
HEIFERS, Good: 
600- 800 Ibs.... 23.00-24.75 23 00 
800-1000 Ibs.... 22.50-24.50 23. .00 
HEIFERS, Medium: 
500- 900 Ibs.... 21.00-23.00 21.00-23.25 


HEIFERS, Common: 


500- 900 Ibs.... 19.00.21.00 19.00-21.00 
COWS (All Weights): 
ONE cocccosesecs 18.50-20. 1-4 18.75-20.00 
Medium ........ 18.00-18 17.50-18.75 
Cut, & com...... 15.50-18. r4 15.00-17.50 
Cammere ....cs-. 13.00-15.50 13.50-15.00 
BULLS (Yrigs. Bxcl.), All Weights: 
Beef, good ...... 19.00-20.00 20.00-21.00 
Sausage, good.... 19.50-20.50 21.50-22.50 





Sausage, medium. 18.50-19.50 20.00-21.50 
Sausage, cut. 


COME. ccccvccces 16.50-18.50 
VEALERS (All Weights): 
Good & choice... 27.00-33.00 
Com. & med..... 21.00-27.00 
Cull, 75 Ibs. up.. 14.00-21.00 
CALVES (500 Ibs. down): 


18.00-20.00 


28.00-31.00 
21.00-28.00 
17.00-21.00 


Good & choice... 26.00-28.00 24.00-28.00 
Tom. & med..... 20.00-26.00 18. 4 24.00 
GME evccvosccces 15.00-20.00 15.00-18.00 


SLAUGHTER LAMBS AND SHEEP:' 


LAMBS: 

Good and choice*. 
Med. and good*.. 
Common ........ 22. 
YRLG. WETHERS: 
Good and choice*. 
Med. and good*.. 
EWES:? 

Good and choice*. 
Com. & medium. 


30.00-30.50 
26.00-29.50 
“25.50 


30.00-31.00 
25.50-30.00 
20.00-25.5 





12.00-14.00 
11.00-12.00 


14.00-15.50 
11.00-13.50 


4Quotations on wooled stock based on 


weight and wool growth, 











22.50-24.75 
22.00-24.50 


20.00-22.50 
18.50-20.00 


18.25-20.00 
17.50-18.25 
15.75-17.50 
14,00-15.75 


19.00-20.00 
20.00-20.50 
18.50-20.00 


16.00-18.50 


26.00-29.00 
18.00-26.00 
13.00-18.00 


22.00-26.00 
17.00-22.00 
13.00-17.00 


peg 
26.50-28.22 
23.00-26. 25 


13.00-13.50 
11.50-12.75 


animals of current seasonal 
these on shorn stock on animals with No. 1 and 2 pelts. 





Omaha St. Paul 
nae mew Bs secapecne 
SPEED . weansecacs 
19.75-20.25 20.75 only 
20.00-20.50 20.75 only 
20.00-20.50 20.75 onl, 
20.00-20.50 20.25-20.75 
19.50-20.00 19.25-20.75 
18.50-19.75 18.50-20.00 
17.75-18.75 18.00-19.00 
17.75-18.75 18.00-19.00 
SEFGTE . cocccdcccs 
16.75-17.00 17.25-17.50 
16.75-17.00 17.25-17.50 
16.75-17,.00 17.25-17.50 
16. 25-17.00 17.00-17.50 
16.25-17.00 17.00-17.50 


16.00-16.50 


25. 00-26.50 
25.00-27.00 
24.50-26.50 
24.00-25.50 





22 50-25.00 
5.00 
0 
24.00 





20.00-22.50 
19.50-22.00 


19.00-21.25 18.50-20.00 


24.25-26.00 23.50-25.00 


24.00-25.75 23.50-25.00 


22.50-24.00 22.00-23.50 
22) 00-24.00 22.00-23.50 


19.50-22.25 19.50-22.00 


18.00-19.50 


18.50-19.50 18.00-20.00 
17.50-18.50 
15.75-17.50 
14.00-15.75 14 


27.00-20.00 
19.00-27.00 2 . 
16.00-19.00 14.00-20.00 


22.00-27.00 22.00-25.00 
17.00-22.00 19.00-22.00 
15.00-17.00 16.00-19.00 





13.50-14.50 
10.50-13.25 


market 


11.50-13.00 
9.00-11.00 


*Quotations on slaughter lambs and yearlings of Good and Choice grades and the 


Medium and Good 


grades and on ewes of Good and Choice grades as combined 


represent lots averaging within the top half of the Good and the top half of the 


Medium grades, respectively. 


2Quotations on shorn basis. 
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H. L. SPARKS AND COMPANY 








if it's hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 
PURCHASING AGENTS FOR ALL CLASSES OF UVESTOCK 


NATIONAL STOCK YARDS, lll. PHONE "mock seas 


t. o. 518 
BUSHNELL, ILL., AND OTHER POINTS 














c Satle Buyers 
CHARLES e “UE, 427 Exchange Bidg., So. St. Paul, Minn, 








223 EXCHANGE BUILDING 


BOURBON STOCK YARDS 


a SOUTHEASTERN ORDER BUYERS 


LouisviLLeE 6, KENTUCKY 
OFFice TELEPHONE JACKSON 6492 














LOU MENGES ORGANIZATION, INC. 
ARCHITECTS - ENGINEERS AND CONSULTANTS FOR THE PACKING HOUSE INDUSTRY 
BASKING RIDGE NEW JERSEY 


MILLINGTON 7-0432 LOUIS J. MENGES. ecasicent 








STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. © Chicago Office, 332 S. Michigan Ave., 4 
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PACKERS’ 
PURCHASES 


BP pnd of livestock by packers at 

Ese centers for the week ending 

Satu April 2, 1949, as reported 
to the National Provisioner: 


CHICAGO 


Armour, 7,182 hogs; Swift, 424 hogs: 
Wilson, 4,109 hogs; Agar, 4,253 h 


Shippers, 2.675 hogs; Others, 18,328 
hogs. 
Total: 17,587 cattle; 2,276 calves; 


36,971 hogs; 3,489 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheen 
Armour ... 2,435 412 2,717 2,107 








Cudahy ... 2,203 423 6S 
Swift ..... 2,497 5S6 2,290 
Wilson ... 1,031 424 368 
Central... 159 wee Hush 
WR. ....5 Kee se . eve 
Others . 4,762 4 5.687 3,040 
Totals ..13,177 1,849 13,031 9,493 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 5,428 5,457 2,748 
Cudahy ..... 8,571 38,855 2,138 
ED 56.20: 061 3,478 821 
“Wilson ...... 1,327 2,497 52 
Fee 6 ae ote 
Greater Omaha 140 
Hoffman .... 118 
Rothschild . 572 
a er 191 
Kingan ...... 1,146 vin’ 
a 43 ats 
Others ....... 9,116 
Totals ..... 16,653 ‘24 403 6. 28 4 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour 2,164 1,200 9,519 1,632 
Swift 3, ara 1,785 5,788 1,550 
Hunter >. 5,958 87 
nn ¢6.4.4-0'e 1,923 Tr 
a desos 2,633 won 
Laclede 993 ese 
Sieloff .... — de 438 ats 
Others .... 2,785 535 6,982 339 
Shippers .. 2,894 1,771 16,460 235 
Totals ..11,961 5,291 50,694 3,852 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 2,162 513 6,791 4,709 
Armour ... 1,839 218 6,923 1,289 
Others .... 3,357 230 3,953 ° 
Totals .. 7,358 961 17,667 5,998 
Does not include 820 cattle and 
2,192 hogs bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 2 Heo 4 25 5,184 1,168 
Armour ... 11 4,673 1,138 
Swift ..... z 244 26 3,140 853 
Others .... 255 rr a0 oe 
Shippers . .10,390 52 5,001 S86 
Totals ..18,427 114 17,998 4,035 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,365 290 2,921 2,982 
Guggen- 
heim . 466 
Dunn- 
Ostertag 79 3 
Be secce 814 
Sunflower 13 27 
Pioneer 
Bacel..... 565 or aides 
Others .... 2, eae 523 
Totals .. 5,486 290 4,288 3,025 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 








Armour ... 1,171 106 2,137 971 
Wilson 1,136 230 2,203 978 
Others .... 176 4 573 249 

Totals .. 2,483 336 4,918 2,198 

Does not include 730 cattle, 85 
calves, 5,103 hogs and 952 sheep 
bought direct. 

LOS ANGELES 
Cattle Calves Hogs Sheep 

Armour... 125 wes 238 
Cudahy ... 444 2 326 
Swift ..... 106 77 396 
Wilson 105 sas ee 
Aeme ..... 245 
CS TSS 821 ave Sate 
Clougherty . 47 ive 161 
Coast ..... 116 ws 238 
Harman... ... ons 

MP beyonce oe cag 
Union .... 83 ies 
United .... 56 aha 
Others .... 2,200 66 

Totals .. 3,947 347 (1,425 
Page 654 





DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,696 9 2,276 6,035 
Swift ..... 2)482 43 1,370 2,868 
Cudahy ... 1,400 28 1,198 711 
Others. dee 2'669 134 1,791 2,567 
Totals .. 8,197 304 6,685 12,181 
8T. PAUL 
Cattle Calves Hogs Sheep 
Arniour ... 4,902 3,823 8,477 a9 
Bartusech .. 581 “as obs Bike 
Cudahy ... 849 1,593 sie 678 
Rifkin .... 795 11 nee ren 
Superior .. 1,219 exe cae ‘ne 
Swift ..... 5,176 4,401 10,238 Ti7 
Others .... 1,892 1,637 6,202 62 
Totals ..15,414 11,465 24,917 3,146 
CINCINNATI 
Cattle Calves Hogs Sheep 
Care <2. éus ae cee 39s 
Kahn's ... rT 
Lohrey 2,505 
Meyer .. sus er eve oan 
Schlac hter. 182 133 ded 115 
National . 287 See ome 
Others .... 2,000 945 73,644 43 


Totals .. 2,568 1,082 76,149 76 
Does not include 1,045 cattle bought 
direct. Market shipments for the week 
were 346 calves and 2,966 hogs. 
FORT WORTH 
Cattle Calves Hogs Sheep 








Armour... 5638 430 2,214 2,446 
Swift ..... 613 144 1,341 3,858 
Blue 
Bonnet 306 14 375 
Co Farr 348 s 184 
Rosenthal . 227 6 63 
Totals .. 2,057 602 4,177 6,304 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Apr.2 week 1948* 
Cattle ...... 125,315 136,798 61,118 
BD bf ccvevs 283,268 216,868 162,192 
Sheep ...... 60,761 61,979 59,720 


*Totals do not include Los Angeles, 
Denver or St. Paul. 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., April 7.— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota: 


Hogs, good to choice: 





160-180 Ib . .$16.75@ 19.50 

180-240 Ib. - 19.25@20.00 

240-300 Ib. 17.75@20.00 

300-360 Ib 17.00@18.75 
Sows 

4 og eee $17.00@17.75 

400-550 Ib. ......65.- 17.00@17.75 


Receipts of hogs at Corn 
Belt markets were: 


This Same day 

week last wk. 

estimated actual 

BMP. 2 cccccvescves 32,000 35,500 
Bs B vedcessvessse 33,000 29,000 
Mes & asicineectess 35,000 49,000 
BPs D vecvceecsivs 40,000 35,000 
GO8. OS sowcvcesevss 29,000 21,000 
pT eee eye 26,000 21.500 





LIVESTOCK RECEIPTS 


Receipts at major markets, 
week ending April 2: 


AT 20 ame Week Ended: 

ttle Hogs Sheep 
100,000 
106,000 
149,000 
257,000 
245,000 


. Ended: 





328,000 
HOGS AT 11 MARKETS, Wk 





7 MA — 1 Wee Ended: 


ogs8 Sheep 
yp Ay Seer nae 219,000 54,000 
Mar. 26..... 156,000 213,000 55,000 
, error 86,000 158,000 70,000 
ee 190,000 179,000 161,000 
4h cake 167,000 218.000 147.000 


SLAUGHTER 
REPORTS 


Special reports to the NATIONAL 
PROV ISIONER, showing the number 
of livestock slaughtered at 13 centers 

49. 












for the week ended April 2, 19 
CATTLE 
Week Cor. 
ended Prev. week 
Apr.2 week 948 
Chicagot ..... 17,587 18,897 8,618 
yan ne Cityt.. 18,177 15,956 8,214 
se SE 17,639 17,158 370 
Bast St. wt 6,282 6,099 4,353 
St. Josepht 7,519 7,963 6,060 
Sioux Cit +. 8,028 9,077 472 
Wichita*? 5,486 4,970 1,056 
New York & 

Jersey Cityt. 6,657 5,476 
Okla. City*t.. 3,634 5,126 
Cincinnati§ ... 3,863 4,654 
Denverft ...... 683 see 
St. Paulg ..... 13, 522 15,425 Strike 
Milwaukeet... 38, 71 12 3,495 2,417 

BOARD esics 109,926 121,287 46,816 

HOGS 
Chicagot ..... 4,296 33, 629 32,313 
Kansas Cityt.. ™ 031 7,307 
Omahat ...... 249 
East St. Louist 3 252 
St. Josepht ... 16,128 
Sioux City? ... 18,924 
Wichitat ..... 4,288 
New York & 

Jersey Cityt. 37,002 21,479 
Okla. Cityt.... 10,016 11,336 
Cincinnati§ ... 15,174 16,504 
Denvert ...... 6,753 wee 
St. Paulf ..... 18,715 Strike 
Milwaukee? ... w 77 

Totals 140,404 
Chicagot ..... 3,489 4,423 4,135 
Kansas Cityt.. 9,493 8,985 13,984 
Omahat ...... 6,182 7,206 5 
East St. Louist 3,278 3,676 4,758 
St. Josepht ) 5,850 14,828 
Sioux Cityt 8,353 3,620 hee 

chitat ..... 025 3,872 
New York 


«& 
Jersey Cityt. 27,504 





30,926 27,434 

Okla. Cityt.... 150 1,242 7,525 
Cincinnati§ ... 139 1 356 
Denvert ...... . 35 tats 
St. Paulg ..... 2,454 
Milwaukee? ... 1 

Totals ..... 75,346 83,697 73,160 

*Cattle and calves. 


*Federally inspected slaughter, in 
cluding directs. 


Stockyards sales for local slaugh 
te 


‘nee kyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los 
Calif., on April 7: 


CATTLE: 
OGGRR, PO. oin.cccasccs 
Steers, med. & gd.. 
Heifers, med. & low aa’ 
Cows, med. & low gd.. 
Cows, cut. & com...... 
Cows, can. 


Angeles, 


i9. 00@ 21.50 
16.50@ 19.00 
14.50@ 16.00 


Bulls, med. & gd...... 21.50@24.50 

We, GS. cvcwccctcs 21.00 only 
CALVES: 

Vealers, med. & gd... .$26.00@30.00 
HOGS: 

Gd. & ch, 185-240..... $21.75@ 23.00 

es Gk. «sen sadiee sas 15.00@ 17.25 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 

on April 7- 

CATTLE: 
Steers, gd. 
Steers, med. & 
Heifers, med. & g4.. 
GWE, BO. acccetsecove 
Cows, com. & med..... 
Cows, can. 
BE ME saccccactvce 
Bulls, com. & med..... 

CALVES: 

Vealers, gd. & ch..... 








18.00@ 19.50 





2.004 31.00 


, i ae 5.00@ 25.00 
Pee 10:00 15.00 
HOGS: 


Gd. & ch., 180-225. .. .$20.00@20.25 
oh. 
14.75@15.00 
SHEEP: 
Wooled lambs, med. to 
SE We Sev ascbeseas $27.00@30.00 












CHICAGO LIVESTOCK 


Supplies of livestock at the Chicags 
Union Stockyards for current and 
comparative periods: 


, RECEIPTS 
Cattle Calves Hogs Sheep 
Mar. 31... 2,893 383 6,843 1,274 
Apr. 1.... 901 351 7,643 172 
Apr. 2.... 115 70 2,951 16 
Apr. 4....11,680 571 9,348 3,285 
Ape. 6.... Ty 706 9,686 1,35 
Apr. 6.... 9,949 555 6,472 2,18 
Apr. 7.... 3,700 400 10,000 3,000 
wk. 
so far...32,962 2,232 35,496 9,763 
Wk. ago...27,865 2,141°42,588 4,958 
1948 ...... 30,532 2,814 32,069 15,355 
1947 ...... 39,334 4,947 37,246 18,995 


*Including 585 cattle, 113 calves, 
7,082 hogs and 811 sheep direct te 


packers. 
SHIPMENTS 
Cattle Calves Hogs Sheep 
Mar. 31... 1,730 26 413 919 
BBG... Ose ec 760 36 RRS 464 
Apr. 2... 166 une sss 117 
Apr. 4.... 3,962 _— 592 1,008 
Apr. 5.... 2,114 70 486 430 
Apr. 6 3,653 ” 711 S6& 
Apr. 7 2,000 25 500 «1,500 
Wk. 
so far...11,729 104 2,2: 3,896 
Wk. ago... 9,674 150 1,790 2,115 
1948 . 18,519 752 4,349 7,797 
1947 .13,728 419 2.385 5,929 
APRIL RECEIPTS 
1949 1948 
Cattle 42,978 29,505 
Calves 2,653 3,040 
Oe ee 136,000 35,417 
GOED. ccscsceccs 9,951 16,367 
APRIL SHIPMENTS 

1949 1948 
Cattle .. .. 12,655 18,760 
ess = .. 8,174 6,258 
Sheep . 4477 10,940 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 





cago, week ended Thursday, Apr. 7: 
Week Ended Prev. 

Apr. 7 week 

Packers’ purch..... 30,867 34,508 
Shippers’ purch.... 3,174 3,085 
Total . . 34,041 37,588 





CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended March 26: 





CATTLE 
Week ended Same Week 
Mar. 26 Last Year 
Western Canada. .12,311 10,499 
Eastern Canada. .11,472 10,183 
Petes « esisacs 23 783 20,682 
HOGS 
Western Canada. .25,517 42,518 
Eastern Canada. .53,176 61,983 
Total ....ssce- 78,693 104,501 
SHEEP 
Western Canada... 2,331 4,927 
Eastern Canada.. 3,571 5,074 
Total .....0 5,902 10,001 
NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended April 2: 


Cattle Calves Hogs* Sheep 


Salable ..... 507 504 339 
Total tinel. . 
directs) ..4,491 5,979 22,450 17,216 
Previous week: 
Salable ... 506 655 332 1 


Total (incl. “ais 
directs) .4,654 5,839 20,702 21,752 


*Including hogs at 3lst street 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending March 31, 


Cattle Calves Hogs Sheep 
Los Angeles...4,300 650 1,050 50 


No. Portland..1,600 325 1,600 325 
San Francisco. 643 25 1,450 70 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 


WESTERN DRESSED MEATS 


STEER AND HEIFER: Carcasses 
Week ending Apr. 2, 1949.. 11,939 
Week previous ........... 12,737 
Same week year ago...... 8,469 

cow: 

Week ending Apr. 2, 1949.. 1, O44 
Week previous ...... 2,590 
Same week year ago....... 1 050 

BULL: 

Week ending Apr. 2, 1949.. 843 
Week previous ........... 538 
Same week year ago....... 200 

VEAL: 

Week ending Apr. 2, 1949.. 14,821 
Week previous ........... 10,020 
Same week year ago.... 13,851 

LAMB: 

Week ending Apr. 2, 1949.. 21,932 
Week previous ........... 36,554 


Same week year ago....... 23,657 


MUTTON: 
Week ending Apr. 2, 1949.. O07 
Week previous ......... 575 
Same week year ugo naz 
HOG AND PIG: 
Week ending Apr. 2, 1949 3,086 
Week previous ........... 2,661 
Same week year ago 2,362 


PORK OUTS: 


Week ending Apr. 2, 1949. .1,612,258 


Week previous ........... 1,946,517 

Same week year ago. . .1,158,706 
BEEF CUTS: 

Week ending Apr. 2, 1949.. 58,200 

Week previous .......... 147,678 

Same week year ago... 62,789 
VEAL AND CALF 

Week ending Apr. 2, 1949. . 12,582 

Week previous ........... 1,809 

Same week year ago. 200 
LAMB AND MUTTON: 

Week ending Apr. 2, 1949 7,663 

Week previous ......... 


2,739 
Same week year ago...... Se 


BEEF CURED: 


Week ending Apr. 2, 1949.. 10,755 
Week previous ........... 10,138 
Same week year ago....... 144 


PORK CURED AND SMOKED: 
Week ending Apr. 2, 1949. .1,220,319 
Week previous 860,876 
Same week year ago. 





938,208 


LARD AND PORK FATS:+ 
Week ending Apr. 2, we.. 
Week previous 
Same week year ago 


320,353 
361 





LOCAL SLAUGHTER 
STEERS: . 








Week ending Apr. 2, 1949. . 

Week previous ........... 

Same week year ago....... 
COWS: 

Week ending Apr. 2, 1949.. 1,068 

Week previous ........... 050 

Same week year ago....... 1,318 
BULLS: 

Week ending Apr. 2, 1949.. 336 

Week previous ........... sou 

Same week year ago....... 606 
CALVES: 

Week ending Apr. 2, 194 9.828 

Week previous ....... 9,308 

Same week year ageo....... 1,022 
HOGS: 

Week ending Apr. 2, 1949.. 37,002 

Week previous ........... 34,871 

Same week year ago....... 21,479 
SHEEP: 

Week ending Apr. 2, 1949.. 27,514 

Week previous ........... 30,926 

Same week year ago....... 27,434 

Country dressed product at New 
York totaled 9,253 veal, 12 hogs and 


209 lambs in addition to that shown 
above. Previous week: 11,956 veal, 4 
hogs and 193 lambs. Same week 1948 
12,417 veal, 34 hogs and 763 lambs. 


tincomplete. 








LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended March 26 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 


GOooD VEAL 
STEERS CALVES HOGS8* LAMBS 
STOCK Up to Good and Gr. Bl Good 
YARDS 1000 Ib. Choice Dressed Handyweights 
Toronto $20.61 $27.99 $31.35 
Montreal 20.80 24.70 30.63 
Winnipeg . 20.34 25.00 29.35 
EE Sewess . 20.80 19.66 30.15 
Edmonton ......... . 19.55 20.55 29.75 
Pr. Albert 18.75 22.00 28.35 
Moose Jaw 18.75 20200 28.35 
Saskatoon ......... 18.60 25.00 28.35 
egina ..... 17.65 21.75 28.35 
DEE sccenbavncue conse 31.05 





*Dominion government premiums of $2 | per ‘he sad on Grade A and $1 on Bi are 
not includ 


SHEEP ¢ BEEF e HOG 


New Office Address 
30 CHURCH ST. 
NEW YORK 7, NEW YORK 


Phone: CO rtlandt 7-6600 © Cable Address: “OEGREYAS NEWYORK” 
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WEEKLY INSPECTED SLAUGHTER 


The report of inspected slaughter of livestock at 32 centers 
for the week ended April 2, as given by the USDA: 


Hogs & re a 





Cattle Calves 
NORTH ATLANTIC : 
New York, Newark, Jersey City..... 6,657 9,828 37,002 27,504 
Baltimore, Philadelphia ............ 4,686 1,629 23,145 797 
NORTH CENTRAL 
Cincinnati, Cleveland, Endineapelis. . 9,804 5,200 66,301 2,517 
Chhengo, TIUBGRM .....ccecscscccsces 20,022 15,239 77,144 11, 
St. Paul-Wis. Group'............... 23,54 35,266 61,525 4,515 
St. Louis Area 10,116 5,782 61,204 5,697 
Sioux City ... 8,910 206 15,655 2,048 
Omaha .. 15,720 1,108 27,445 9,163 
Kanens City .......... 11,802 3,003 20,712 7,978 
lowa and So, Minn.* 14,076 6,139 137,352 20,444 
SOUTHEAST®* .........- 2,665 1,384 18,7238 ove 
SOUTH CENTRAL w EST® 16,512 3,474 46,479 18,934 
ROCKY MOUNTAIN .. 6,2 $12 10,934 7,461 
PARED ceeseccccses 10,813 1,779 21,139 20,158 
Grand total .......... ; 162,309 90,398 633,760 Y 
Total week ago.. ieivexeaks ie 179,855 85,921 664,428 157,746 
Total same period OD. bi Vaaeane cal 101,727 71,361 409,526 166,610 
‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 


Green Bay, Wisc. 
and St. Louis, Mo. 
City, Marshalltown, 


“Includes St, Louis National Stockyards, E. St. Louis, Il., 
*Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 

Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 

Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. “In- 

cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, 

Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘"Inclodes 

Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under federal meat inspec- 
tion during February 1949—Cattle, 77.4; calves, 65.8; hogs, 74.1; sheep and 
lambs 83.2. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, with comparative figures for a week and year 


earlier, were as follows: 

Cattle Calves Hogs 
Week ended April 1 1,087 313 10,011 
Week previous ° . 920 282 7,977 
Cor, week last year. 1,200 206 6,520 








Attention: 


SAUSAGE MERS! 


We now have the famous 1948 PIKLE- 
RITE SWEET PICKLE CHUNKS for your 
pimento pickle meat loaves. Samples 
and quotations sent on request. 


| “Pikle-Rite improves Your Appetite” 
‘| PIKLE-RITE COMPANY, INC. 
Growers © Salters * Manviacturers 

3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 


Phones: Main Office—B8E Imont 5-8300, Chicago, Illinois 
Factory —Pulaski, Phone Pulaski 111 








Wis. 











Finer Flavor from the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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Oftices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND—C. J. Osborne, 3 


H. 
DETROIT—J. H. Rice, 17 
N 14—Herbert Ohl, 441 W. 13th 








THE E. KAHN’SSONSCO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” | 

HAMS AND BACON | 

Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


19 Elmwood Road, Cleveland Heights 
G. Metzger, 10820 Park Heights Avenue 
Allard, 4 _— Woods 


EW YOR 
PHILADELPHIA 23—Earl McAdams, aes Caliowhil! St. 
been yk Toth, 229 Lavina Avenue 
Ross, Box 628, Imperial, Pa. ? 
WASHINGTON 3s he P. Lee, 515 11th St., S.W. 








HAMS 











ELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
BACON ~- LARD - DELICATESSEN 











PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 














SINCE nici 








THE H. H. MEYER PACKING CO. e CINCINNATI, O. 





HAM + BACON « LARD 





SAUSAGE 








WANTED 


Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 


405 Lexington Ave. 





New York 17, N. Y. 


THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independen 
QUALITY AMERICAN HOG CASINGS 


8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 
(Cables: Effseaco, London) 





t Distributors of 


in Great Britain 











Wilmington Provision Company 


CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 


Slaughterers of 














CLASSIFIED ADVERTISING 





POSITION WANTED 


PLANTS FOR{SALE 


PLANTS FOR SALE 





SALES MANAGER and beef superintendent: Com- 
plete knowledge of meat industry, 23 years’ experi- 
ence in production, markets, carlot shipping and 
local sales. Ability to organize and direct salesmen. 
W-42, THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago 5, Ill. 

WANTED: Traveling sales position with head- 
quarters in middle west. Twenty years’ experience 
as packing house executive in sales and production. 
Now employed. W-43, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Il. 
FOOD BROKER: Covering metropolitan area New 
York, wholesale grocers and provision trade, wishes 
additional meat accounts. W-45, THE NATIONAL 
PROVISIONER, 740 Lexington Ave., New York 22, 
AR 











CASING SALESMAN: Greater New York following, 
desires connection progressive casing or packing 
firm. Employed. W-33, THE NATIONAL PRO- 
VISIONER, 740 Lexington Ave., New York 22. N. Y. 


DRY RENDERING OPERATOR: Excellent ref- 
erences; young, wants opportunity with aggressive 
firm. W-35, THE NATIONAL PROVISIONER, 407 
8S. Dearborn St., Chicago 5, Ill. 


HELP WANTED 


BRILLIANT OPPORTUNITY for young man with 
initiative, qualities of leadership, plus the capacity 
for hard work to become part owner of well known 
Wisconsin sausage firm. Must have thorough prac- 
tical experience in the manufacture of fine sausage. 
Only men with these qualifications and the ability 
to invest 25 to 50 thousand after sufficient trial 
period, need apply. Replies strictly confidential. 
W-39, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


WANTED: Young man, experienced, for hotel 
supply department. Must be able to fabricate all 
inds of meat and handle all orders in that line 
of work. Max Russer, Inc., 257 Ames St., 
Rochester, N.Y. 

















SALES MANAGER: Eastern packer requires top 
man with proven ability to organize, direct and 
coordinate’ overall program. Replies confidential. 
w E NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago 5, Tl. 

WANTED: Butcher for killing floor. Must be ex- 
perienced on beef, sheep and hogs. State age and 
experience and salary expected. Schwartzman Pack- 
, Seene. P. 0. Box 1358, Albuquerque, New 

exico. 








MEAT PACKING BUSINESS OPPOR- 

TUNITY: Pennsylvania owner of 
modern meat packing plant valued at 
$200,000.00 will sell to experienced op- 
erator for $30,000.00 for cash business 
working capital and assume one-half 
of present obligation of $60,000.00 pay- 
able in installments, or owner will sell 
entire plant at sacrifice price. Plant in 
excellent condition with excellent local 
market. Inspection and investigation 
invited. St. Marys Real Estate Agency, 
St. Marys, Penna., phone 397 or 21631. 





SLAUGHTERING and SAUSAGE manufacturing 
plant for sale, complete with modern equipment. 
Can be used for federal inspection. Equipped for 
killing hogs, cattle and all processing. Plant lo- 
cated in Lancaster, Pa., largest stockyards district 
east of Chicago. FS-51, THE NATIONAL PRO- 
VISIONER, 740 Lexington Ave., New York 22, N.Y. 
New modern slaughterhouse located in central Cali- 
fornia, operating at full capacity. Two bed killing 
floor built in 1947. Holding and chill rooms 450 beef 
carcass capacity. 40 acres of land, 30 acres Ladino 
clover, 4 dwellings, priced right. Fresno Meat Pack- 
ing Co., Rt. 6, Box 560, Fresno, California. 
FOR SALE: Old established meat packing plant in 
Michigan. All new equipment, slaughtering cattle, 
hogs and making sausage. Eligible for federal in- 
spection. FS-545, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Ill. 


HELP WANTED 


SLAUGHTER HOUSE WORKER: For smal! modern 
city slaughter house in upper New York state 
(vicinity of Albany). Must be experienced on all 
kinds of stock. Will pay good wages and guarantee 
year round work. Opportunity for advancement if 
qualified. Will furnish housing to married man with 

good reference. Give complete details and reply to 
46, THE NATIONAL Rag! ISIONER, 740 Lex- 
ington Ave., New York 22, N. Y. 

















SOUTHWESTERN OHIO— 
NEAR CINCINNATI 


Slaughter house—retail meat market and grocery. 
Capacity—ten cattle—fifty hogs—daily Retail 
store grosses approximately $200,000.00 yearly. 
Modern up-to-date equipment throughout. Real 
Estate consists of acreage—modern home large 


modern meat market and grocery—slaughter house 
—garages—tank house etc. Established in same lo- 
cation for over sixty years County & City inspec- 
tion. This is offered at $70,000.00 and can be easily 
financed. For complete details write Geo. H. Robers, 
2311 Muriel Ct., Cincinnati 19, Ohio 





DETROITERS: For sale or lease, slaughter house 
four miles west of center of Ann Arbor City in- 
spection. Modern coolers. No restrictions. Thirty 
acres. Large barn, scale house and pen. Concrete 
insulated garage for three trucks. Modern seven 
room home and garage. Priced right. FS-47, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Il. 





FOR SALE: Modern fully equipped old established 
rendering plant. Three cookers, dry rendering. Pri- 
vate water supply. Modern buildings, 8% acres of 
land, Saratoga County, New York. Inquire Harold 
W. Katz, 129 Glen St., Glen Falls, N. Y 





PLANTS WANTED 


WANTED TO RENT 
About 5,000 sq. ft. in U.S. inspected 
plant New York City or vicinity. Rail- 
road siding important but not essential. 
Sign year lease. W-40, THE NATION- 
AL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 
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—CLASSIFIED ADVERTISING— 


Unless Specifically Instructed Otherwise: All Classified Advertisements Will Be Inserted Over a Blind Box Number. 


mane av Minimum 20 words $4.00; additional 
wanted,” 


or box numbers os 8 words. Headlines 75¢ extra. 





cach “Pochion special rate: 
20 words $3.00, additional words 15¢ each. Count address 


75c¢ per line. Displeyed, $8.25 per 
Contract rates on request. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


EQUIPMENT WANTED 





USED RENDERING EQUIPMENT 
FOR SALE 


1178s—3 85” DRIP RENDERING LARD 
COOKERS, French Oil Mill TYPE C, 
200 cu. ft. Cap. Complete with FALE 
speed reducers and 25 HP Motors, 
Includes Chutes and approx. 145 
Beam Sleepers. Each FOB R. R. CAR.$8800.00 

1179—-85” CRACKLING RECEIVER TANK 

with FALK reducer, 15 HP Motor, 

9” Spiral Screw Conveyor 12’ long, 
iron platform and ladder. FOB R.R. 
CAR. 


600a0setesésedceces 00 
80- a Migs 5 ANCO ROTARY, 
#4 With Motors, each........--«--++s5+ 115.00 
1186-—BAROMETRIC ‘WELL TANK—12’x 
3'6"’ x3’ - fie ae top in 3 flanged 
BECTIONS 2.2.0 eee nese eer eesssessees 250.00 
8 — OPEN STEEL SETTLING TANKS 
om 6’x7’x7’, 17,000 Capacity, each. 375.00 
——_— STEEL STORAGE TAN NK—10’ 
x19 x5’6’"’—Capacity 60,0002........ 1000.00 


1189-90—2 OPEN STEEL SETTLING 
ANKS = *x17'x5'6""—Capacity 
18, BE no00c6ha rus teetces see 400.00 
1191-92—2 STEEL FORMULA MIXING 
TANKS—S’ dia., 5’ deep, panes 
with Agitators and Motors. Each. 300.00 
1196 —OPEN STEEL TANK—JACKETED- — 
5°10 


’'x5’x2'4” including 2 I Beam 
sleepers od eebebabetesresicsede seve .. 250.00 
1197-98—STEEL SCALE WHEEL CON- 
VEYOR & FRAME—20’ Long....... 100.00 
1190OP EN STEEL CRACKLING. TANK 
~ ipl eesti monel metal 
ad660s sanbeneodussedessceubes 50.00 
1388- cary "LARD ROLLERS—ANCO, 
7 NE, 3’x6’, with pump and motor, - 
1391—LARD COOLER—Reid, Tinned—9’6” 
long with 18 tubes. Each...... sess .00 
1409— A FILLING MACHINE—AYERS 
Head 272, 1” print cartons, 80 
$. PM, Complete ..ccccccveccecsss .00 
1410—CARTON CLOSER, Peters Type YJ, 
WIR UROCOE 2. ccc ccsccccccccecccces 2000.00 
1411-12—2 CARTON FORMERS—Peters 
with Motors. Bach.............+.+:. 500.00 


Offered Subject to Prior Sale—ist and 2nd items 
are FOB R.R. Car Philadelphia, Penna. Others are 
as is and Where is, but will arrange to dismantle 


and Ship. ‘ 
R. M. SLATER 
ays Ferry Ave., at 36th 8 
Philade phi” 46, Pennsylvania - Ph. Howard ! 5-9000 


For Sale: 

1—Small Oppenheimer Hog Casing Cleaning 
Machine with motor...............6+4++ $ 75.00 

1—Large Oppenheimer Hog Casing Cleaning 





Machine with motor.............- 100.00 
1—18” Globe Crusher with motor..... .. +. 450.00 
1—30” Globe Stripper with motor...... 325.00 
1—Galvanized Iron Tank 36x60"..... . 55.00 
1—Galvanized Iron Tank 33’°x96".......... 75.00 


All above machines are in good workable condition 
PREMIER CASING COMPANY 
624 Root Street, Chicago 9, Illinois 


WANTED: One 50 ton ammonia ice machine, syn- 
chronized motor driven. Also an ammonia condenser 
to be used with this unit. We would prefer a high 
speed late model, York or Frick machine. Please 
give all details as to price, condition, also bore and 
stroke, when answering. EW-48, THE NATIONAL 
PROVISIONER, 407 8. Dearborn 8t., Chicago 5, 11). 


PLANT FOR SALE 


FOR SALE: Small up-to-date slaughtering plant, 
two years old. Equipped for hog. sheep, calves and 
cattle. Located in heart of California cattle in- 
dustry. Excellent buy. FS-15, THE NATIONAL 
PROVISIONER, 407 8. Dearborn S8t., Chicago 5, Ill. 


BUSINESS OPPORTUNITIES 


CATTLE SWITCHES WANTED: Please write or 
call Kaiser-Reismann Corp., 230 Java Street, Brook- 
lyn 22, N. ¥. Phone EVergreen 9-5953. 


STEER BEEF WANTED 
All grades, all weights, straight carcasses or hinds. 
Wire us your offeringe—FOB Schenectady, N. Y. 
Looman Packers. 




















Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COLLEC- 
TION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson &t., New York 13, N. ¥. 

Phone Worth. 2-3684-5-6 





TO LEASE 
MODERN CANNING PLANT 


$450,000 plant in the heart of the cattle country in 
Texas. Capacity 10,000.cases per day. 5 beautiful 
modern buildings on 9 acre tract; 4,500 ft. railroad 
siding; all stainless steel equipment; retorts; mod- 
ern labeling machines; automatic boxers, conveyors, 
etc.; federal inspection. Equipped to can pork and 
beans, Vienna sausage, potted meats, luncheon 
meats and dog foods. Will lease to reputable a 
ganization on a 10 to 20 year basis for $17,500 
year. FL-49, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 





: 
Meat Packers—Attention 
FOR SALE: 2-Anco #261 Grease Pumps, M. D.; 1- 
Anco Continuous Screw Crackling Press, installed 
one year; 1-Enterprise 3166 Meat Grinder, belt 
driven; 1-Steel 2000 gallon jacketed agitated Ket- 
tle; 12-Stainless jacketed Kettles, 30, 40, 60, 80 
gallon; 30-Aluminum jacketed Kettles, 20, 40, 60, 
80, 100 gallon; Used and rebuilt Anderson Expellers 
#1 RB, Duo and Super Duo; 1-Cleveland Meat 
Grinder, type TE-B, 15 HP Motor. 1-Allbright-Nell 
4x wT Roll. Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INC. 
*14-19 Park Row, New York City. N. ¥ 





BONE CRUSHERS 
Heavy Boiler plate construction 
Large capacity, large feed opening. 
Write for folder 
Ottinger Rendering & Machine Co., Inc. 
Phoenixville, R.D. 1, Pa. 





ANDERSON EXPELLERS 

All models. Rebuilt, guaranteed. or AS IS. Pittock 
and Associates, Moylan, Pennsylvania. 

FOR SALE: Niagara Blower, 10- r. ton capacity, 
like new, 2 years old. $975.00 F.0.B. Rochester. 
Max Russer, Inc., 257 Ames St.. Rochester. N.Y. 
VATS: Offering one carload hardwood vats. Ca- 
pacity approximately 260 gallons. Price reasonable. 
FS-23, THE NATIONAL PROVISIONER, 407 8. 
Dearborn 8t., Chicago 5, Ill. 
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TO LEASE 


Beautiful modern canning plant fully equipped to 
can Vienna sausage, potted meats, luncheon meats, 
pork and beans, dog foods and other items. All 
modern stainless steel equipment, labeling machines, 
automatic packers, conveyors, etc; 4,000 ft. railroad 
siding. Half million dollar plant. Will lease above 
for $25,000 per year and contract to lessee for 500,- 
000 cases annually for private label pack at 10c per 
case profit. FL-50 THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Il). 


WATCH THIS 
FOR 


COLUMN 


WEEKLY SPECIALS 





prompt 
subject S Geter sale. 


Write for Our Weekly Bulletins. 


Sausage and Smokehouse 
8716—PAK-ICER: Vilter, one ton, 4% HP 
motor 3 HP compressor, excel. cond.$ 750.00 
7932—CHOPPER: Buffalo #662, for pork 
sausage, 2502 cap.,.6 knives, belt 











QIETG, ee co < bns'ns cheseseped 325.00 
7961—SILENT CUTTER: 902 Boss, 5002 
YY sd drive & unloader, recond. 
06 haath adie 1900.00 
T0248 ENT CUTTER: ‘#27 Brecht, 5i 
cap., 5 HP motor, guar......... 475.00 
9041—GRINDER: #68-B Buffalo, 15 HP 
motor, extra knives and plates, re 
cond, and guar..........++s+. . 795.00 
7948—GRINDER: #66, V-belt, 4 plates, 5 
nives, guar. good cond............. 400,00 
8678—GRINDER: Baffalo 256, gear & pin- 
= drive, 7% HP, 9 plates, 7 knives, 
0; MEE, ME coc 0s 666ncranes ue8 750.00 
7968 STUFFER- Oppenheimer 2002 cap., 
CRI een c thor racuecssseayecect 225.00 
7972 —STUFFER: Randall 2002 cap., re- 
nd. & gua Sk¥eepecesass, (ee 
7982- sr FFER: Breett, "100% cap., good 
sh 0c esarehek 660c8 060) Cubtien 225.00 
8603- Srv FFERS: (2) Globe & Boss, 50% 
, guar. good cond, Each........ 900.00 
8999 MIXER: Buffalo 24, ae cap., 10 
HP motor, guar. good cond.......... 745.00 
7981 po og Champion ooo! 5 HP motor, 
al Sr re 725.00 
7978 MIXERS: (2) Buffalo #3, 700% cap., 
motor drive, no motor, recond. and 
ORE, GUID oon ends ioneecdedie oe 084 600.00 
8365, BACON SLICER: 150-8 U.8., with ° 
stacker & — grinder, little used 
COON, Be BOG. os oss cnccenctuesess 735.00 
T955- SMOKESTIC K WASHER: Anco, 
complete, with motor, excel. cond. 425.00 
7956—SAUSAGE COOKER & CAGE STER- 
ILIZER: Anco, with pump & \% HP 
GROSSE, GMCS. GORE, a vccrcvescseceve 350.00 


Rendering and Lard 
8747—RENDERING UNIT: Complete con- 
sists 4x7 COOKER with 15 HP motor, 
150 ton Press & Pump, Bone Crusher 
with motor, all recond. & guar...... 4300.00 
7957—HOG: Diamond 335, extra knives, 


little used, 40 HP motor required... 1400.00 
8362—-H10G: Boss 2705, Diamond, size 36, 
flexible coupling, 40 HP motor & 
GD I n06 0 0sn5e coceeeusetaasss 2000.00 
8866—-HYDRAULIC PRESS: Globe, NEW, 
~ 7, pees, 500 ton, with pump, pip- 
GONE Ner i cs ccecvaccobde 5750.00 
9029- HY ‘DRA LIC PRESS: 300 ton, com- 
plete with hydraulic steam pump.... 1750.00 
8303--HYDRAULIC PRESS: 150 ton Anco, 
latest style, very little used........ 1500.00 
7915—FAT CUTTER: Alexanderwerks, mod- 
el 41501, 1% HP motor, for 5/16” 
Cubes, Belf Grive. occ ccovsvcccccsews 425.00 
9028—COOKER: NEW, Jordan 8x5 com- 
plete with motor MUOUOL os chiccces’s 1800.00 
8950 2 ‘OOKERS: Dry Rendering, 4 ton cap, 
5 Ee GROONE, GB. 0s cvcctcrescsese 900.00 
9005, LARD FILLER: Harrington, Anco 
model 700 size 1, stainless table, 1 
outlet, 2 foot pedals, guar. like-new. 375.00 
Miscellaneous 
8679—-BEEF HOIST: Robbins & Myers, 
12002 cap., 3 HP motor, complete. 
OP the 22d cksneescanntanhens bah & 538.00 
8754—C ARC ‘As DROPPERS: Similar Boss 
SORE, SD 0043 «av aceding hates 004% 400.00 
8756—SKINNING TABLE: Marathon for 
peeling skinless frankfurters, for use 
with banding machine........... 75.00 
7074—TRIPE WASHER: Duppse #2, 36” 
cylinder, gear head motor driven, 
i eee <p 450.00 
7238—OLIVE VATS: 10002 cap., fresh 
emptied, recoopered, clean, guar. ea 6.00 
7004—-ELEVATOR: S002 cap., portable, 
automatic, electric, like new..... 425.00 


7977—SMOKEMASTER: Buffalo, automatic 250.00 





HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor « Exporter * importer 





407 SO. DEARBORN ST., CHICAGO 5, fl. 





Telephone, Wire or Write if interested in 
of the items above, or in any other equipment. 
ha offerings of surplus ona idle equipment are 


BARLIANT AND COMPANY 


i Reealemmmbas 


7070 MW. CLARK ST. + CHICAGO 26 ,AL, © 


SPECIALISTS 
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Nathan Feirtag, owner of the Troy Delicatessen in Brooklyn, 
was recently arraigned in Flatbush Court on a charge of striking 
a customer who had insisted on having fried eggs with his corned 
beef hash. In the hearing it developed that the customer, 
Richard Edde, had ordered ham and eggs at the establishment. 
The waitress told him it was a kosher restaurant and that they 
had no ham but that he could have corned beef hash with fried 
eggs. The corned beef arrived with scrambled eggs and was sent 
back to the kitchen. On its next appearance the hash was 
accompanied by an omelet. By this time, Edde said, Feirtag 
appeared and asked caustically whether he wanted the eggs 
under the corned beef or on top. Edde then said he wouldn’t 
pay for the corned beef or the eggs. At this point, Edde said, 
Feirtag landed a blow on the nape of his neck. Then there are 
those who prefer poached eggs with their corned beef! 


xk * 


On a trip to Virginia some time ago we heard of a unique 
collector. His special hobby was cow’s tails, and he built up a 
good-sized collection. John McPherson was a distinguished 
citizen of Virginia, a State Senator and a consul to Italy, 
as well as a good lawyer. This Cavalier spent his spare time 
riding up and down the Shenandoah Valley buying cow tails. 
His diary has recently been found with a notable comment 
in which he made reference to a profit made by a section of 
the criminal code of Virginia, then in effect. The section 
provided for sheriffs to lash the bare backs of wife beaters 
and habitual rogues with a well tanned cow tail. Lashing 
of prisoners in Virginia was prohibited several years ago 
but an occasional cow tail can still be seen dangling from 
the wall of some of the sheriffs ‘offices. 


xk * 


The possibility that a consistent diet of meat and fish cuts 
down on heart disease and makes for strong teeth was advanced 
recently in a report on the sub-Arctic inhabitants of the Aleutian 
Islands by Harvard’s Peabody Museum. A group of scientists 
last summer, studying the health of the fewer than 1,000 present 
inhabitants of the islands, who lived until recently on a largely 
protein diet, found heart ailments virtually non-existent, al- 
though otherwise the people were not particularly healthy. 
Though their teeth are not exceptional today, study of skeletons 
on the island revealed that for nearly 2,000 years they had little 
or no trouble with cavities and such. Their dental decline began 
in the eighteenth century when Russian fur traders introduced 
flour to the hitherto all-meat diet. 


x*k 


The world intercollegiate hamburger eating championship 
has passed to the University of Arizona, thanks to two husky 
football players who stowed away 17 apiece. John Fowler, 20, 
and Jim- Young, 18, ate the burgers in an hour and a half. 
Football coach Bob Winslow was unavailable for comment on 
their condition after the contest. 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should, not overlook. 
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Flashing color contrast that streaks straight 
to the eye . . . bold brand symbols for quick 
remembrance and instant recognition . .. such 


cartons start selling the moment they're put 


on display —keep selling as long as they’re in 


[THERLAK) 


FOLDING CARTONS - PARAFFINED CARTONS - BAKERY 
PACKAGES - LAMINATED CARTONS - EGG CARTONS PAPER 


KALAMA 
MICH 









sight. For 32 years Sutherland has specialized 
in packages for meat products. Such experi- 
ence and the production facilities that back 
it up are invaluable when you need new 


package designs. Write for complete details. 
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LIQUID-TIGHT CONTAINERS - FOOD TRAYS - TABLEWARE 


PAPER PLATES + PAPER PAILS * HANDIHANDLE CUPS 
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Had your sausage 
looks belfer— 
and séls better in 


SWIFT'S BEEF ROUNDS are 
economical casings of 
fine quality. Carefully 
processed and calibrated 
to bring you faster stuff- 
ing and more uniform 
products. For your best 
sausage grades of Ring 
Bologna, PolishSausage, 
Liver Sausage, etc. 


SWIFT'S BEEF BUNG CAPS— 
Closely fatted to im- 
prove finished appear- 
ance, Swift processes 
them as quickly as pos- 
sible for freshness and 
perfectcolor. ForCooked 
Salami, Bologna, Veal 
Sausage, Capicolli, 
Minced Specialty, etc. 


SWIFT'S PORK BUNGS— Uni- 
form and superior qual- 
ity casings for Liver Sau- 
sage and Dry Sausage. 
As with all other Swift 
Selected Natural Cas- 
ings, these are carefully 
graded and selected for 
value and satisfaction. 





SWIFTS SELECTED 
NATURAL CASINGS! 


HE final test of a natural casing is whether 

it makes your sausage “‘look good’”’ to con- 
sumers when they see it in meat cases. For the 
better it looks—the better it sells! 

Because this “eye appeal” influences your 
sausage sales, always specify Swift’s Selected 
Natural Casings. For these finest casings meet 
every requirement for quality sausage and 
specialty meats manufacture. 

They’re uniform in size, length and strength 
—precision measured, tested by pressure and 
carefully checked for freedom from flaws. 

And during processing these selected casings 
allow an even smoke penetration . . . seal in the 
flavor and juice. 

So when you order Beef Rounds, Pork Bungs 
and other natural casings—make sure you get 
Swift’s Selected Natural Casings. They’ll make 
your sausage look better—sell better. Order 
from your Swift salesman, or, wire, write or 
phone the nearest Swift Branch Office. 


SWIFT & COMPANY 








